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A RECIPE FOR HAPPINESS 


‘Patience, justice, mercy, truth: 

All the pleasures found in youth; 

Joy and hope and courage strong, 

Mixed with love your whole life long; 

stir ’til smooth—in large mold cast; 

From this mixture comes, at last— 

Charming in its power to bless, 

Lovely, star-crowned happiness.” 

Mrs. JOHN F. SHAFROTH, widow of the late Senator Shafroth ¢Uol.) 


(Taken from THE CONGRESSIONAL CLUB COOK BOOL) 


CO-OPERATE AND EAT 
(All rights reserved) 


“The stomach is a thing of greed— 
A glutton and ingrate,” 
The body’s members all agreed 
One day while in debate. 
“The stomach leads a lazy life,” 
‘“‘While all our days are spent in strife 
To keep it fully fared.” 


The mouth refused to chew more food— 
To starve the stomach out; 

The legs budged not from where they stood 
To carry it about. 

The hands refused to lift a crust 
To fill the “aching void’; 

The stomach rumbled with disgust 
At being unemployed. 


And then it had no more to say 
And left them to their fate, 
And they grew thinner day by day— 
Would not co-operate. 
And then the stomach said: 
“We work together, if we win, 
And if we don’t—we’re dead.” 


— JAMES EDWARD HUNGERFORD. 


To PRESERVE A HUSBAND 


Be careful of your selection, do not choose too young, and take only such 
varieties as have been reared in a good moral atmosphere. When once 
decided upon and selected, let that part remain forever settled and give 
your entire thought to preparations for domestic use. Some insist on keeping 
them im pickle, while others keep them in hot water. Even poor varieties 
may be made sweet, tender and good by garnishing them with patience, 
well sweetened with smiles and flavored with kisses to taste. Then wrap 
well in a mantle of charity, keep warm with a steady fire of domestic devo- 
tion and serve with peaches and cream. When thus prepared they will keep 
for years. 


Mrs. FRED PURNELL, wife of Representative Purnell (Ind.) 
(Taken from THE CONGRESSIONAL CLUB COOK BOOK) 


To PRESERVE CHILDREN 


Take 1 large grassy field, % dozen children, all sizes; 3 small dogs, 1 
long narrow strip of brook, pebbly if possible. Mix the children with the 
dogs and empty them into the field, stirring continually, sprinkle with field 
flowers, pour brook gently over pebbles, cover all with a deep blue sky and 
bake in a hot sun. When the children are well browned, they may be re- 
ee sy eae be found right and ready for setting away to cool in the 

ath tub. 


Mrs. FRED PURNELL, wife of Representative Purnell (Ind.) 
(Taken from THE CONGRESSIONAL CLUB COOK BOOK) 
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ABBREVIATIONS 


The following abbreviations are used in the recipes throughout 
this book. 


ABBREVIATIONS 
Cpl SO 5 gee 5 Ly RN re OE eee ee Cup 
LP ks ot Fo NB re, ee ee Tablespoon 
el Se pe Rm am a unin ei abd pe. ts BF. teaspoon 
PG See eee een ee eee Pint 
[CIEL = Ti steht olen ee eee cree Quart 
Go| at CAE eke ae a a Gallon 
dOZas 225. TRE cae ae ee Dozen 
Pee eee On ae nee ee Peck 
MIDSS. 22 ee, eh) Lee ae Minutes 
Drs: Seer. 2 2. cee Se ener re ee Hours 
[b* oes 2 SSSA en ene Pound 


WEIGHTS AND MEASURES CHART 


SELCASPOOLLS aameeee a eee 1 tablespoon 

an tablespo once nese eee 1 fluid ounce 

Actablespoonsm.) = sees Sauna ine ween Tae 

Getables pools aaemeene omen eens 4 Cup 

SelablespoGn seas ames cee ie 14 cup 

LOptablespoons peas sean ee. meee ene 1 cup 

Li CUD Sea sectee. iterate 6 et eae ae 8 fluid ounces 

2 CUPS ites oe aes nee ee ge Menage 1 pint 

2 Din ts, ae selass Secs 20, pease a 1 quart 

OVEN CHART 

MERY=SLO W. iat) Sone) to ae a ene ene 290° and 275° F. 
SLOW: 927.408 Ba a) it Aleit oa een ny ee er 300° and 325° F. 
MODERATES, Bags hy) ia 1 so ene eee 300° and 375° F. 
TOT? 26 7S AES Cea ee: ged ee to ee ee 400° and 425° F. 
ERY: HOTA jgte eet |) <5 Amy ne ee 450° and 475° F. 
EXTREMELY (HOT eee 22. 0 Oy een (0 Cention ara 


QUANTITIES OF FOOD FOR SERVING 


RELIC Leven Seri Pee OO. eT Sn co Bem eh e. oe 2 8 persons 
Hmelerigi tas ia (meme eet Ne ere eee 12 persons 
i (HG, STEAD RSA Ris 2 9 ace vai gs ae ah ae ot a eae 18 persons 
i) ow UNOS 5 2 eee AS cae 0h ce eed ee 30 persons 
eet LOH erry eee NS opel Oe 30 glasses iced tea 
Bmcatiapease(tnepatly shells) @.) en ee ae 12 persons 
eel larripee ee ee 30 persons or 40 small servings 
teLOate bre pCa tame Fede on See ee 12 sandwiches 
PREC COL’C Car eee wey se) emer ater yn enh Aon ae AS ) cups 


FOR 50 PEOPLE 


21% loaves pullman bread in sandwiches 
chickens in salad 
bunches of celery in salad 
Ibs. crackers 
qt. cream for coffee 
lb. coffee 
15 Ibs. roast beef 
21% gals. ice cream 
o cakes 
114 lbs. salted nuts 
3 Ibs. mints 
opts. olives 
1 qt. cream whipped makes 25 spoonsful 
2  qts. soup serves 8 to 10 persons 


oral comme] KEP on (PIL 


A Chart For Canning 


Fruits and vegetables should be fresh and of good quality for 
canning. After preparing the vegetables and fruits must be 
precooked before packing in jars. 


Product Precook | Process 

10 Ib Pressure Water Bath 
BEANS, green snap........ Si ee S5s111n bee ee ap) 1SES. 
BEANS Slima On putter > Inline eee DDSI 1) ee eee es 3% hrs. 
BEET Si eee tie eee Cook; skins SO SITE) Reet eNeeer 2¥2 hrs 
CARROTS err Twat hebepen eee ue AQ Sine eee ee 214 hrs 
CORN, whole grain........ S.minw eee 7O0smin eee ee 31% hrs. 
GORN,OnsCOD ent =e Sit) eee eee 7 OLIN eee eee eee 314 hrs. 
OI AR er eee 22 eee ee CAieesabhal.. See te yea 83) Jase 
TONS), CMe se fee Sin eee oa BO Win stereo eee 31% hrs. 
PEAS, blackeyed ............ Seiten eee 60 sit) eee ee 31, hrs. 
SQUASH, summer ........ SEEN aoe yee Mele cae 45 tm ine ete eon 3aenrs 
SOURS MDCLU Rh haeaees Cooke Stee ae (OPM irises eee eee 31, hrs. 
BRUNSWICK STE We =Cook= saa 60imineatel5 ibs 31, hrs. 
ADDIE Sipe ati e a yo Hea tae ee 10;minvate DS Lomein 
BERR UES se eee eee ee Heats Bee OsMin, Ate ol Doeeeee 10 min. 
CHER RNS seen Tea ee Delite terol Ds eae LOM ine 
PIGS a5 ee eae ae Heattces eee LO;Ming ated: lbs seer 30 min. 
PEACHES Raman: sennare Heater Se Shee weet ol eee Roce nn eas 10 min 
AON WES! ee a de ee Heat TOimin= a tee DS eee 20 min. 


A Chart For Freezing 


_ Select fresh and good quality fruits and vegetables for freez- 
ing. All vegetables must be blanched by immersing in rapidly 
boiling water. Count time as soon as vegetables are covered 
with boiling water. Immediately after scalding chill vegetables 
in cold water. Package and seal, freeze quickly. 


Vegetable Blanching Time 
ASPARAGUS mee ce ee. 8-10 min. 
eS AUN oe Le LEY) clams fone econ 2 Geele de Zemin, 
HANG OOD pee ee eee 2% min. 
eS COO mand SKIN) eee 2% min. 
GARR O US ee ae 2% min. 
CSORN WHOLE Oral wares 2 Blanch on cob 5 to 7 min. cut 
GO) RUN ONS COD Mt ers eee HeLOw eins 
CC) SG ANG Mla, Sore i oN ee 2emin: 
Pe NO eG CCCI ire. ease bet ee 1emin: 
EVER T Og (eWay eile ele Ben. Sealer Lemin 
SPINACH (also Greens).... ....---- 1144 min. 
RCO UAS H year es econ (2 By tse eee ) laguliey, 
Frutt Preparation 
Pee SAUCH eee be Aen: Cook, strain, sweeten to taste 
APPLES, for pies ...-:....-:,..--- Set Nesbit Steam 2 min. 
100i LR BT ice ei eae Coat with sugar —1 lb. sugar 


to 4 lbs. fruit or cover with 
40% -50% syrup 


TEI GS ee hee ee es netted Coat with sugar or use 50% 
syrup 

NEOLOMNS 4a 2c eee ee eee: Cut in cubes or balls 

PEA CEES Sere et shee Half or slice—coat with dry 
sugar or use syrup 40% -50% 

IP RRA Re Spee ee ee eee Sugar—1 lb. to 5 lbs. fruit or 
syrup 

PINEDA PP] Batre ees Core, slice or cube—40% syrup 


Digitized by the Internet Archive 
in 2021 with funding from 
University of North Carolina at Chapel Hill 


https://archive.org/details/warrentoncookboo0Ounse 





Beverages 


PUNCH FOR 30 


3 lemons and rind 1 gal. sparkling water 
3 oranges 2 large ginger ales 

1 large can grapefruit juice 6 cups water 

1 small can crushed pineapple 1 cup sugar 

1 large can pineapple juice 


Boil sugar, water, and rind; cool. When ready to serve add juices and 
1 gal. sparkling water and 2 large ginger ales. 
—Mrs. BARKER WILLIAMS 


Hor Russian TEA 


1 qt. tea Y cup water 

3 oranges 1 t. ground cloves 

2 lemons (tied in thick cloth) 
34 cup sugar 1 t. grated orange peel 


Make a solution of strong fresh tea. Prepare syrup of sugar and water, 
stir into tea. Before serving add juices, orange peel and cloves to tea 
and let come to a boil. Strain through cheese cloth. Serves 8. 

—Mrs. CHARLES CROCKETT 


LIME PUNCH 


2 lime jello 2 cups sugar 
2 qts. hot water 1 large can pineapple juice 
8 lemons 1 large ginger ale 


This will serve 25. 
—Mrs. H. L. FALKNER 


RUSSIAN TEA 


1 quart weak tea 2 whole cloves 
2 cups water 3 Oranges 
1 cup sugar 3 lemons 


Boil sugar, water, cloves, add tea and juices. 
—Mrs. J. E. ADAMS 








Breads 


POPOVERS 


iC tlOUt Y% t. salt 
2 eggs 1144 cups milk 


Beat eggs; add milk, flour, and salt; beat well. Grease muffin pans. 
Use hot oven (450°). This makes 16. 
—Mrs. A. C. BLALOCK, JR. 


SPOON BREAD 


1 short c. meal 2 eges 
il LOUr 2 t. baking powder 
scant t. salt 2 T. melted butter 


scant t. sugar 


Sift flour and meal and pour boiling water over it to make a paste. 
Pour in sweet milk to make a thin batter. Whip eggs and baking 
powder and melted butter. Pour into hot dish and cook 30 min. in 


350° oven. 
= VRSy oe lL. CRINKLEY 


SPOON BREAD 


1% c. meal 3 c. scalded milk 
1 TT. melted butter Tetesucar 
A te Salt 3 egg yolks beaten 


3 egg whites beaten stiffly 


Mix milk and meal. Cook 5 min. Cool slightly. Add butter, sugar, and 
salt. Add egg yolks and fold in whites. Bake in a moderate oven (350°) 


for 45 min. 
—Mrs. Bos BRIGHT 


SPOON BREAD 


1 cupful white corn meal 2 ee es 

1 cup boiling water 1%) ¢. milk 

2 T. butter or wesson oil 1% t. baking powder 
Ietesalt 


Seald corn meal with boiling water. Stir in butter, salt, and well 
beaten eggs. Add baking powder and milk. Bake in well buttered baking 


i j en (350°) about 50 min. 
dish in moderate ov Or care (ee 
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RoLLs 


Mix together 1 egg beaten 
1 yeast cake 4 c. flour 

i uesucar ete Salt 

Mix in bowl 

ay SES keh | 

Sel eesuUcaG 


1c, hot water 


Add egg and yeast, beat in flour with salt added. This may be made 
into rolls immediately and let rise 2 hrs., or let rise in bowl until 
double in bulk, then put down and rise about 1 Noury Ohm Ducal 
refrigerator over night, make into rolls and let rise. Bake at 425°. 
—Mrs. RuFus S. JONES 


ROLuLs 
fe ote lourasitt) 1144 t. salt 
BS TERS 4 c. lukewarm water 
1 yeast cake 34 ¢c. milk 
 e©. crisco 4 c. sugar 


Dissolve yeast in lukewarm water. Scald milk. Pour scaided milk over 
the creamed crisco and sugar. Let cool. Beat in some flour then eges 
and beat well. Add remaining flour. Beat well. This makes a soft dough. 
Cover bowl with oiled paper and plate and put in refrigerator. Leave 
overnight. Take out about 2 hrs. before ready to bake. Make into rolls 
and let rise. Bake in hot oven 425°. 


—Miss MartIAm Boyp 


Husu Puppies 


Meal Chopped onions ) /s 
Salt & ak 
Scald meal and salt in boiling water. Mix thoroughly and add finely 
chopped onions. Mold into egg-shaped croquettes and fry in deep 
fat. (1 cup meal will make enough for four people.) 
—Mrs. JAMES R. FRAZIER 


Husu Pupptigs on 
Y c. sifted all-purpose flour /1 small onion, finely chopped 
2  t. baking powder \ optional 
1 eehesucar ‘TY beaten egg 
i t. salt 34 ¢. milk 


14% c. enriched cornmeal 


Sift together dry ingredients./ Add onion. Add beaten egg and milk to 
dry ingredients, stirring lightly. Drop a teaspoon of batter for each 
hush puppy into hot deep fat (350° F.) frying only a few at a time. 
Fry until a golden brown. Drain on absorbent paper. Makes 2 dozen 
hush puppies. 


—Mrs. BARKER WILLIAMS 
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CHEESE STRAWS 
1 Ib. cheese (old rat cheese ‘%% t. red pepper 


not processed) %) t. paprika 

DeeAC LOU 4 t. dry mustard 

2 & sea 1 t. Worcestershire sauce 
. sa 


Grate cheese ahead of time and have at room temperature. Cream 
shortening, work in cheese, then flour and other ingredients. Mixture 
will form stiff dough and is just right for cookie press. Cook on cookie 
Sheet at 425° for 10-12 min. depending on thickness. Straws should be 
golden but not brown. 


Variations: 
A little onion juice, onion salt, garlic salt, or mixed herbs may be 
added. The seasoning may vary according to the sharpness of the 
cheese. 

—MIss ELIZABETH ALLEN 


CHEESE STRAWS 


ice uour 1 t. baking powder 
2 T. butter Dash of salt and red pepper 
2c. grated cheese 


Mix with ice water. Roll out and cut as desired or make biscuits and 
top with pecan halves. 
—Mrs. WALKER P. BURWELL 


OLD VIRGINIA SALLY LUNN 


peace milk 3 eggs, beaten 
ie. fab 4 'T. sugar 
1 to 2 yeast cakes (depending 2 t. salt 

on time to rise) 6 c. sifted flour 


Scald milk, add fat to melt, and cool to lukewarm. Crumble in the 
yeast. Stir in beaten eggs, sugar, and salt. Mix well. Stir in flour and 
beat thoroughly. Cover and let rise in warm place 80° LOnGDe ete until 
double in bulk, about 1 hour. Punch down. Spoon into greased 9-inch 
Sally Lunn ring mold or tube pan. Let double in bulk again. Bake in 


2 for 1 hour. Yield: 16 generous servings. 
moderate (350° F.) oven Lee 


SALLY LUNN MUFFINS 


t. flour (measure after 34, c. scalded milk cooled 
: ste) 1 t. sugar (taken from ¥ c.) 
3 eggs ¥, c. lard or butter melted 
1 yeast cake Salt as for biscuits 
ly c. sugar 


ea gs and sugar together. Mix 1 t. sugar, milk, and yeast cake. Add 
one ea milk baie alternately to eggs and sugar. Before last ad- 
dition of flour add the melted lard; salt. Beat hard for several minutes. 
Cover bowl and allow to rise double the bulk; beat agalr. Put spoonful 
into each greased muffin ring and allow to rise again double its bulk. 
Bake as for rolls. This makes 14 doz. 1n medium size muffin rings. 


—Mrs. H. L. FALKNER 
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Hor CAKES 


1 c: four % t. salt 
1 egg (2 if plentiful) 1% c. melted butter or lard 
2 t. sugar 34 ce. sweet milk 


When ready to bake add two rounding teaspoons baking powder and 2 
tablespoons cold water. Bake on hot griddle. Serve with melted butter 
and syrup. 

—Mrs. H. L. FALKNER 


Wesson Om Biscurrs FOR ‘Two 


Sift into a mixing bowl: Add after sifting: 
Ca LOUL 2 TT. wesson oil 
lide ENE 14 c. buttermilk or sweet 
1 t. double action baking milk 

powder 


Mix with a spoon and turn out on a well floured board. Mix with 
hands until dough is no longer sticky. Roll dough ana cut it into 
biscuits. Bake in oven 450° until brown. 

—Vrs. WILLIAM DAVIS 


WAFFLES FOR Two 


1% c. flour 1 -egeg 

2 +t. baking powder 1144 c. puttermiik 
i, t. soda i TT. melted shortening 
ly t. salt 


Sift flour with soda and salt. Add milk mixed with beaten egg. Add 
shortening melted. Add baking powder and beat well. 
—Wirs. MAc SLOAN 


WAFFLES 


1 CeTl0urL 2 eges 
leiesalt ice milk 
3 T. wesson oil 


Add 2 rounding teaspoons baking powder just before baking in hot 
waffle iron. 


— Mrs. Bos BRIGHT 


SWEDISH PANCAKES 


3 eggs In Easugar 
Ze Cemilk 4 T. flour 
Toavesalt Jat butler. 


Beat egg yolks until very light, add milk and dry ingredients. Beat 
egg whites and fold into above mixture. Add melted butter. This makes 
very thin batter. Cook on very hot pan. Use Swedish pancake griddle 
which is divided into sections or a larger griddle and cut into sections. 

—Mrs. SHIPP MCCARROLL 
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GOLDEN CORN CAKE 


1  c¢. corn meal 34 t. salt 
Sc, 110ur, 1 cmilk 
14 c. sugar (or less) 1 egg 
5  t. baking powder 3 T. shortening 


Mix and sift ary ingredients, add milk, egg well beaten, and melted 
shortening. Bake in well greased shallow pan in hot oven (425°) for 
twenty minutes. Cut in squares. 


—Mrs. RuFus S. JONES 


Twin MountvAInN MUFFINS 


14 c. butter or shortening 1 egg 

4 c. sugar lgcemiuk 

15 =U. Salt 2eCeeloly 
5 t. baking powder 


Cream butter, add sugar, cream, add egg, beat. Sift dry ingredients. 
Add alternately with milk. Bake in greased muffin tins for 25 minutes 
at 425°. 


—Mrs. RuFus S. JONES 


CHEESE BREAD 


1 loaf unsliced bread l, c. grated cheese 
soft butter 


Slice off all crust except bottom crust. Cut through loaf to crust about 
roll size pieces. Butter generously and sprinkle with grated cheese. 
Toast in oven. Grated garlic or onion can be ‘added to this. 

—Mrs. RuFus S. JONES 
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Candy and Cookies 


MARSHMALLOW FUDGE 


114% c. white sugar 3 T. white karo syrup 
11% c. light brown sugar 4 stick butter 

114 c. milk 8 marshmallows 

3. squares chocolate Petevanilia 


Combine first five ingredients and cook over medium heat until candy 
forms firm ball (235°). Stir to prevent sticking as candy thickens. 
Remove from fire, add butter, marshmallows, and vanilla. Stir once 
or twice to cover marshmallows and let stand until you can hold your 
hand on the pan for a second. Beat until mixture begins to thicken, 
then pour in two 8-inch greased pans. The mixture may seem to 
curdle, but will get smooth when butter is added. Variations: Add 
seedless raisins or nuts; cut marshmallows in small pieces in pan and 
cover with chocolate candy. This is popular with children. 

—Miss ELIZABETH ALLEN 


CHOCOLATE CANDY 


2 cakes dot chocolate or salt 
2 packages chocolate bits 1 t. vanilla 
1 c. condensed milk 


Melt chocolate in double boiler. Add salt, vanilla and milk. Mix well 
but do not cook. Drop on waxed paper. 
(Taken from OUR FAVORITE RECIPES) 
—Mkrs. 8S. O. NUNN 


MarTHA WASHINGTON CANDY 


14% lb. confectioners sugar 1% of 10¢ bar paraffin 
4, lb. butter 4 T. cream or milk 
Y% box chocolate Vanilla 


Mix 1 lb. sugar with the milk, butter, and vanilla. Add to rest of the 
sugar. Roll out in small balls and put a pecan in each. Melt chocolate 
and paraffin together and dip each ball in this mixture. Put on waxed 
paper to dry. An old hatpin is ideal for this dipping process. 

—Mrs. H. L. FALKNER 


BROWNIES 
2 eggs i t. vanilla 
1144 c. brown sugar 2 sq. chocolate melted 
Y c. flour Yc. nuts 


Beat eggs, add sugar, flour, vanilla, and melted chocolate. Fold in nuts. 
Bake 20 minutes at 325°. Cut in squares and take out of pan while hot. 
—Mrs. DUKE JONES 
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CHOCOLATE FUDGE 


2 -C. sugar : Butter size of egg 
3 squares chocoiate (oz. 1 t. vanilla 

squares) i c. nuts 
PiCeimniik 


Mix sugar and milk and place that with unmelted chocolate over 
medium flame. As soon as chocolate melts and mixes, turn fiame to 
very low heat. Stir almost constantly until it boils, but oniy occasionally 
later. When candy forms soft ball in water, remove trom stove and 
Stir in vanilla. Add butter and set aside to cool, until it reaches room 
temperature, then stir until creamy. Fold in nuts and dip small pieces 
onto waxed paper. For further creaminess, place candy in airtight 
container while still warm. For best results use heavy aluminum pot. 


—Mrs. J. E. CHEvEs 


CANDIED GRAPEFRUIT PEEL 


Peel from 3 medium sized grapefruit cut into thin strips; add enough 
cold water to cover strips of peel. Cover the pan and bring to boiling 
point. Boil 5 minutes. Drain and repeat 3 times. Add 2 cups sugar and 
i cup water and drained peel. Bring to boil and boil gently over low 
heat until syrup is thick and almost all absorbed by the peel, Stirring 
occasionally. Drain peel on soft paper. Roll in sugar while still hot. 


—Mrs. J. C. LEAGUE 


OATMEAL TOLL HOUSE COOKIES 


34-¢. Shortening . ies t..Soda-in 

34 c. brown sugar 1 T. hot water 

34, c. white sugar 1144 c. flour 

2 eggs 2 c. oatmeal 

1 t. vanilla 1 c. nuts 

1 t. salt 1 cc. chocolate chips 


Cream shortening and sugars. Add eggs and beat well. Add soda in hot 
water. Then add salt, flour, oatmeal, nuts, vanilla, and chocolate chips. 
Drop by spoonsful on cooky sheet. Mash down with fork dipped in 
cold water. Bake in 375° oven until brown. Makes about 5 dozen cookies. 


—Mrs. LEONARD S. DANIEL 


CHOCOLATE PECAN COOKIES 


, c. butter 2  c. flour 
Ee CuMSUg Ar 2 baking powder 
ege 4 . cocoa 
Y c. milk 4 c. pecans 


Cream butter and sugar together, add egg well beaten. Sift flour with 
dry ingredients and add chopped nuts. Combine alternately with milk 
to first mixture. Drop by spoonfuls on well greased shallow pan. Bake— 


° about 12 minutes. 
temperature 350° abou —Mrs. A. A. WILLIAMS 
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TEA CAKES 


4 eggs eIGheOreSa.Ly 

216 c. sugar Flavoring—lemon, vanilla, 
lS es butter nutmeg 

1 t. baking powder—heaped Flour to mix—about 1 qt. 


I t. soda—level 


Cream butter and sugar, add eggs, one at a time, beating well. Add 
flour, baking powder, soda and salt after they have been sifted to- 
gether. Use only part of flour for this because it may not take quite a 
quart of flour. Use flour enough needed to make dough stiff enough to 4 
roll. Roll and cut. Bake in oven heated as for biscuits. 450° about 
10-12 minutes. 

—MIss EpNA ALLEN 


IcE Box CooKIEs 


2 c. brown sugar 34% c. flour 

2 eggs 3  t. baking powder 
1 c. shortening 1% c. chopped nuts 
2 t. vanilla  t. salt 


Mix and sift flour, salt and baking powder. Cream shortening and 
sugar and beat eggs with vanilla and add to sugar mixture. Add nuts 
and flour and mix well. Shape dough into rolls about two inches in 
diameter. Wrap in waxed paper and let chill in ice box for four or five 
hours or overnight. Cut in slices about % inch thick and bake 10 
minutes in a moderate hot oven, about 350°. 

—Mrs. C .V. WHITFORD 


Nutty Fingers 


ieee putter 2 c. sifted flour 
4 T. powdered sugar 1 c. chopped nuts 
1 t. vanilla 


Cream butter, add sugar and continue to beat until light. Add vanilla; 
add sifted flour and mix well; fold in the chopped nuts. Shape into 
small balls on an ungreased baking sheet. Bake in a moderate oven 
(350° F.) 15 to 18 minutes. Roll in confectioners sugar while hot. 
—MRs. WILEY KEARSE 


PEANUT Burrer Cooxktrs 


% c. shortening 1 egg 

ls c. peanut butter 2 ¢. flour 

% c. brown sugar 34 t. soda 

34 c. dark karo Y t. baking powder 
i, t. salt 


Cream shortening and peanut butter; add brown Sugar, cream. Add 
Karo, beat well; add egg and beat. Stir in dry ingredients sifted to- 
gether. Chill. Form into balls the size of a walnut. Place on ereased 
cookie sheet and flatten with fork. Bake ten minutes at 375°. Makes a 
hundred or more cookies. 


—Mrs. Rurus S. Jonrs 
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ALMOND CRESCENTS 


PenrCubutter %y, t. salt 

14g ¢C. sugar 1% c. flour 

~ C. finely chopped almonds 1 _ T. cinnamon 
ic. confectioners sugar 


Cream butter and sugar. Add nuts with salt to the creamed mixture. 
Work in the flour. Chill dough. Work up a small amount at a time. 
Roll on slightly floured board with the hands into roll about the size 
and thickness of a large pencil. Cut into 2% inch pieces. Pull ends 
around to form crescents. Bake on ungreased baking sheet 15 to 20 
minutes at 325° F. Let cool a minute on pan. Roll in sifted confec- 
tioners sugar and cinnamon. Makes 50 to 60. 


—Mrs. JOHN KERR, JR. 
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Cakes and Icings 


SouR CREAM FUDGE CAKE 


3 eggs pinch salt 

1144 c. sugar i, AoE) 

1 cc. sour cream 1 T. boiling water 
1144 c. cake flour Ite vanilla 


4 squares chocolate 


To the egg whites, beaten stiff, add the sugar. Beat 5 minutes. Then 
add egg yolks, well beaten. Add half the sour cream and the flour. 
Melt the chocolate, add the other half cup of sour cream gradually 
and add to the first mixture. Add the salt, soda dissulved in boiling 
water, and vanilla. Bake in a loaf at 350° for 50 minuts. Size 8x8x2. 

—Mrs. BARKER WILLIAMS 


LAYER CAKE 


2°3 ¢c. Sifted flour 3 t. baking powder 
Y% c. butter Te Cant kK 

114% c. sugar Salt 

4 eggs, separated flavoring 


Cream butter and sugar. Add egg yolks one at a time, beating 
thoroughly. Add flour, baking powder, salt, and milk aiternately. Beat 
one minute after all milk and fiour has been added. Fold in beaten 
egg whites. Bake at 325°. 

—-MRS. STZWART CRINKLEY 


Hor MILK SpoNGE CAKE 


4 eggs walnut) 
Pac eilour 2 t. baking powder 
29Cesugat 1c. hot milk 


Small lump butter (size of | Pinch of salt 


Sift flour before measuring, sift again with baking powder. Beat eggs 
separately until stiff. Add whites to yolks and begin adding sugar 
gradually. Fold in flour. Add hot milk in which butter has been meited. 
Bake at 350° for one hour. 


—Mrs. Bos BRIGHT 


MOLASSES CAKE 


 c. sugar 1 itevel t. soda 

1 egg 1144 c. flour 

Beat together — add — 1 level t. cinnamon, spice, 
% c. molasses or ginger 

1% c. sour milk or 1% c. melted butter or 

% c. cold coffee bacon drippings 


Beat well. Pour in 6 x 8 pan and bake about 20 minutes in a moderate 
oven. | 


—Mrs. Dukes Jonzs. 
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1-2-3-4 CAKE 


(Mrs. Daisy HENDERSON) 


i c. butter—creamed well Y% level t. soda 
2c. Sifted sugar 1 rounding t. baking powder 
3c. flour i cup sour buttermilk 


4 eggs—hbeaten well 


Cream butter, add sugar, then eggs, beat well. Add flour and milk 
alternately. Put soda and baking powder in the milk. Cook at 350° for 
2 hours in spout pan, or in layers for about 20 minutes. 


——aks. W. R. LANCASTER 


CHOCOLATE FUrGE CAKE 


(Mrs. FRANK GRAHAM’S recipe from Edenton) 


% ¢@. butter (1 stick) 1% t. baking powder 

i c. Sugar 3 Squares chocolate 

2 eggs Nut meats may be added 
Y% ce. flour 


Cream butter and sugar; add eggs, beat. Add flour. and baking powder 
then melted chocolate. Cook in slow oven (300°) for forty minutes. 
Use shallow pan. Cut in squares and cool before taking out. | 

—Mrs. Mac SLOAN 


FEATHER CAKE 


ic. butter 1 c. buttermilk 
3 ce L10UT 6 eggs 
2c. sugar ly t. soda 


Cream butter and sugar, add eggs one at a time and beat well, after 
each addition. Stir soda in buttermilk, add alternately with flour 
(sifted three times) to creamed mixture. Bake in layers at 350° for 30 


minutes and fill with brown sugar caramel frosting. 
Miss EutaA Lest ALLEN 


Devit’s Foop CAKE Ustnac MAYONNAISE 


2 c. sifted flour il4 t. soda 
ia Cesugak iC aWalel, 
4 T. Hershey’s cocoa 1 oc. Duke’s mayonnaise 


Sift dry ingredients, beat in mayonnaise and water. Bake at 325° about 


30 to 40 minutes. Makes two 8-inch layers. 
' —Mrs. W. A. MILES, JR. 


ORANGE ICING 


Ideal for Chiffon Cake 
Cream 1% 3 oz. pkg. cream Add 24 c. sifted confectioners 
cheese sugar 
Beat well. Stir in grated rind of 2 oranges. If too thick add a few drops 
of orange juice. 
—Mrs. DUKE MILES 
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APPLESAUCE CAKE 
Sift together: 


2c. sifted flour 

1 t. baking powder 

2 t. soda 

1St-salt 

1 t. cinnamon 

 t. cloves 

) t. nutmeg 
Cream: 


4 c. shortening 
 ¢c. brown sugar 


Blend wn: 
, c. light corn syrup 
1 c. chopped raisins 
1 c. chopped nut meats 


Add: 
1 c. hot, thick unsweetened 
applesauce 
Add gradually: 
Dry ingredients, mix well 
after each addition 


Turn: 
Into greased 9-inch ring mold 
or 8x9x2 in. pan 


Bake: 
In moderate oven (325° F.) 
40 to 45 min. 
—Mrs. HAL CONNELL 


LARGE CHIFFON CAKE 


Sift together into mixing bowl: 


214 c. sifted cake flour 3 t. baking powder 
14%) c. sugar iat Salt 
Make a well and add in order: 
1% c. salad oil (such as 34 ¢. cold water 
wesson) Grated rind of two oranges 


) unbeaten egg yolks 


Beat with spoon until smooth. Measure into large mixing bowl: 
1 c. egg whites (7 or 8) ¥ t. cream of tartar 


Whip until whites form very stiff peaks. They should be much stiffer 
than for angel food or meringue. Gently fold egg yolk mixture into 
whites, just until blended. Do not stir! Pour into ungreased pan im- 
mediately. Bake in 10-inch tube pan at 325°, 55 minutes, then at 350°, 
10 to 15 minutes. Turn pan upside down resting the edges free from 
yable iy placing tube part over neck of funnel. Cool. Loosen Sides with 
Spatula. 


—Mrs. DUKE MILES 
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SALLY WHITE CAKE 


iy ley, alehere telbecitron 

ay 1 lb. sugar 1 lb. crystalized pineapple 
1 lb. butter 1 lb. crystalized cherries 
1 doz. eggs 14%% lbs. almonds 
2 wine glasses wine 1 package white raisins 


1 large cocoanut 


Beat eggs separately. Cream butter and sugar. add egg volks then flour 
and stiffly beaten egg whites alternately. Add grated cocoanut and 
fruit and nuts; lastly wine. Bake about 214 hours in spout pan in 
Slow oven (325°). 

(Taken from OUR FAVORITE RECIPES) 


—Mrs. J. E. ROoOKER 


SPANISH CHOCOLATE CAKE 


“; c. shortening Dele COCOR 

c. sugar % t. salt 

2 egg yolks 1 c. thick sour milk 
Ze. tLOUG 1 t. vanilla 

2 t. soda 


Cream shortening and sugar; add egg yolks, one at a time, beating 
hard. Sift together dry ingredients and add alternately with milk. 
Add vanilla. Bake about 25 minutes at 375°. Makes two layers. 

—Mrs. FRANK BANZET 


DarK Fruit CAKE 


> 1 lb. sugar 10¢ worth lemon peel (use 
= i ib, butter more) 
1 lb. flour 10¢ worth orange peel (use 
10 eggs more) 
2 lbs. seedless raisins 1 qt. fig preserves (pear pre- 
1 lb. dates serves may be used — 
1 can pineapple (drain off drain off juice) 
juice and use chopped Ielbacitron 
fruit) 1, lb. candied cherries 
1 apple chopped fine ie f..cinnamon 
1 lb. Brazil nuts (in shell) 1 t. lemon extract 
1 at. pecans tin shell) 1 t. nutmeg 
1 lb. walnut meats 1 t. cloves 


Cream butter and sugar adding 1 egg at a time. In a large pan mix 
well all fioured fruit and nuts. Be sure to use only the one pound of 
flour in flouring fruit and nuts. When fruits and nuts are well mixed 
add gradually to batter. Add seas@iing. Place in well greased pan and 
pack well. This cake may be baked or steamed. Method for steaming: 
line pan with waxed paper, wrapping paper over top of pan and tying 
securely. Place cake on rack (or shortest legs) in cooker in which two 
cups water have been placed. Seal cooker, let pressure rise to 10 lbs. 
Cook 30 minutes. Run pressure up to 15 lbs. and cook for 45 minutes 
As soon as time is up lift cooker from stove and let pressure drop to 
zero. Without removing waxed paper which you wrapped around cake 
before cooking, place cake in moderately hot oven and dry out for 30 
minutes. You may expect this cake to be delicious unti: the last piece 


has been eaten. F 
ws —Mrs. TuHos. READ 
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SPICE CAKE 


Ve” f 
) See: (Sour Cream) 


fat. ¢ Ls 


Wy Cc CaLOULE 
1144 c. light brown sugar l St. soda 

“4 C. Sour cream 1 t. baking powder 
% ec. milk 2 eee clinamor 
2eeneoos 1 “to nutmeg 
lee te vanilla See Cloves 

, t. salt 


Cream fat and sugar, beat in cream and eggs. Sift all dry ingredients, 
add alternately with milk and vanilla. Bake 25 minutes at 375°. Ice 
with caramel or seafoam frosting. Good to add nuts and bake as cup 
cakes or cut in squares. 

—Mrs. RuFus 8S. JONES 


MEASURE POUND CAKE 


44 c. butter 6 eges 

124 c. sugar 2 t. baking powder 
3a) ECHeLLOU t. vanilla 
aca miiik Pinch salt 


Cream butter and sugar thoroughly. Add alternately flour, sifted with 
baking powder and salt, milk, and eggs, beating after each addition. 
Add vanilla. Bake in slow oven (350°) about 114 hours. 

—Mrs. WILEY COLEMAN 


ko 


BAKED-ON-ICING CAKE 


1144 c. sifted flour  ¢c. shortening 
2% t. baking powder 1 c. brown sugar 
% t. each cloves, cinnamon, 2 egg yolks 
allspice Yc. milk 
1%, t. salt ly t. vanilla 
loing 
2 ege whites 34 c. Chopped walnuts or 
34 c. brown sugar (sift when pecans 
measured) 


Sift together twice flour, baking powder, spices, and salt. Cream 
shortening and sugar. Beat in egg yolks. Add dry ingredients alternately 
with milk and vanilla. Spread in 2 cake pans lined with waxed paper. 
Beat egg whites until stiff; beat in half of brown sugar, fold in re- 
mainder and the salt. Spread on batter. Sprinkle with nuts. Bake at 
350° 25 to 30 minutes. Top with whipped cream or ice cream. 

—Mrs. WILEY COLEMAN 


WHITE Moon CAKE 


% c. shortening Sac. Hour 

2 c. sugar 3 t. baking powder 
Ce ai iic Y t. salt 

1 t. vanilla 5 egg whites 


Cream together shortening and sugar. Sift dry ingredients and add 
alternately with milk; add vanilla and fold in stiffly beaten egg whites. 
Rake 15 minutes at 325° F., increase to 350° and bake 15 minutes 
longer. Makes two layers. Ice with Moonglow Lemon Icing. 

—Mrs. Rurus S. Jonrs 
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BEEF STEAK CAKE 


2c. sugar 3 level t. baking powder 
1 c. sweet milk oF Galiour 
Ie CaDutter 6 egg whites beaten stiff 


Cream sugar and butter. Add flour and milk alternately. Fold i 
whites and flavor with vanilla. le MOR CS ele 


Dark Part 


Just like white only use egg yolks and add— 
1 lb. chopped raisins 1 t. nutmeg 
1 t. allspice 1 t. mace 
1 t. cloves 1 t. cinnamon 
Filling 
Peenour 2 c. sugar 


3 Cc. water 


Let boil until thick like starch. Add 1 grated cocoanut and just put 
peecen layers. This recipe makes 2 cakes—4 white layers and 4 dark 
ayers. 

—Mkrs. J. C. LEAGUE 


BrRowN STONE Front CAKE 


3 eggs Y% t. soda in it 
34 c. brown sugar once 1l0ur 
34 c. butter 34 c. boiling water 


34 c. Sweet milk with 
Cream butter and sugar; add eggs beating well after each addition. 
Add milk and flour alternately. Add boiling water last. Makes three 
good layers. 
Caramel Icing 


1 c. brown sugar % t. soda 
1 c. white sugar YY ¢c. butter 
34 c. milk with Vanilla to taste 


Mix sugars and milk, stir until it boils; boil two minutes. Take from 
heat. Add butter and vanilla. Let cool and beat. 
—Mrs. HAL CONNELL 
LAYER CAKE 


1c. butter (or % c: butter 4 eges 


and 1% c. crisco) 3 t. vanilla 
de CaLmilk Pinchrotesale 
2eeesugar 3 t. baking powder (Rumford) 


3 c. flour (Swansdown) 


Cream together well the butter and sugar. Add well beaten egg yolks 
and vanilla. Sift flour, baking powder, and salt at least twice. Add to 
first mixture, alternating with milk. Fold, do not beat, in the well 
beaten whites. Put in greased and floured cake tins. Bake about 20 
minutes at 350°. Makes three large layers or four small ones. 


Bittersweet Chocolate Icing (for two layers) 


4 oz. (4 sq.) chocolate 4 c. light cream 

2-7. butter 144 c. confectioners sugar 
Melt chocolate and butter together, then put mixture in electric mixer. 
Add sugar and cream. Beat at high speed about four minutes or until - 


thick enough to spread. 
—Mrs. JOHN G. TARWATER 
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Texas ANGEL CAKE 


6 egg whites 4 c. cake flour 
ly t. cream of tartar , t. flavoring 
salt %4 Cc. Sugar 


Beat egg whites with pinch of salt on a large platter with flat wire 
beater. When foamy add cream of tartar and continue beating until 
eggs are stiff enough to stand in peaks, but not dry. Sift flour and 
sugar together four times. Fold flour mixture into egg whites two 
tablespoons at a time until all is used. Fold in flavoring. Pour batter 
into large ungreased anglefood pan. 


6 egg yolks salt 
34 Cc. sugar 1 t. lemon flavoring 
3, c. cake flour i t. baking powder 


14 ¢c. boiling water 

Beat together egg yolks, sugar, and pinch of salt three minutes. Add 

baking powder to flour. Sift four times. Fold flour and water alternately 

into egg mixture. Add flavoring carefully. Place lightiy by spoonfuls 

on top of white batter. Bake in slow oven about one hour. Begin at 275° 

F. and after 50 minutes increase heat to 325°. Invert pan until cake is 

cold. When baked the angel cake will be on top of the yellow cake. 
—Mrs. WILcY COLEMAN 


Lapy BALTIMORE CAKE 


3 c. sifted cake flour 1, t. rese or almond extract 
3 t. baking powder ly ec. milk 

34 ce. Shortening Yc. water 

2 c. powdered sugar 6 egg whites 


Mix flour, baking powder and salt, and sift three times. Cream shorten- 
ing until soft and smooth; gradually add sugar, creaming until very 
fluffy; add flavoring. Add flour alternately with combined milk and 
water, beating until smooth after each addition. Fold in thoroughly the 
stiffly beaten egg whites. Turn into three greased layer pans and bake 
in moderate over (350° F.) about 25 minutes. Put layers together 
and cover top with Lady Baltimore Frosting. Approximate yield: three 
9-inch layers. 
Lady Baltimore Frosting 


it) c. sugar almonds 
% ce. water 1 t. vanilla 
1-2 i liehtscorassyrup 1, t. almond extract 
2 egg whites 14 c. chopped seeded raisins 
Dash of salt 14 c. chopped figs 
4 c. chopped blanched 4 ce. Chopped walnuts 


Put sugar, water, and corn syrup in saucepan and stir over low heat 
until sugar is dissolved. Boil, covered about three minutes; then boil, 
uncovered and without stirring, until a small amount of syrup forms 
a soft ball when dropped into cold water (238° - 240°), Remove syrup 
from heat. Quickly beat egg whites until stiff. Pour syrup in fine 
stream over egg whites, beating constantly. Add salt and flavoring 
and continue beating until frosting is cool and of proper consistency 
to spread. When of proper consistency to spread, add fruits and nuts. 
If preferred, add just enough frosting to fruits and nuts to make 
mixture that. will spread easily’ and. use as filling between layers. 
Spread remaining frosting over top and: sides of cake. Approximate 
yield: Frosting for tops and sides of a 9-inch layer cake. 

, —Mrs. £HIPP MCCARROLL 
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SEVEN MINUTE FROSTING — 


2 egg whites unbeaten 14% c. sugar 
9 T. water Tete vanilla 
14% t. light corn syrup 


Combine egg whites, sugar, and corn syrup in top of double boiler, . 
beating with rotary egg beater until thoroughly mixed. Place over 
rapidly boiling water, beat constantly with egg beater and cook seven 
minutes or until frosting will stand in peaks. Remove from water. Add 
vanilla and beat until thick enough to Spread. Makes enough for tops 
and sides of two 9-inch layers or about two dozen cup cakes. 


—Mrs. FRANK BANZET 


TOPPING FOR CAKE 


4 T. melted butter 4 c. cream 
1% c. brown sugar 1 c. cocoanut (1 can) 


Mix and spread on baked cake. Run under broiler until toasted. 


—Mrs. RuFus S. JONES 


CARAMEL ICING 


. 1 lb. brown sugar o T. cream or top milk 
1% c. butter or % lb. 


Mix and cook two minutes after it begins boiling. Add half t. baking 


powder. Beat until of consistency to spread. 
—Mrs. Bos BRIGHT 


QuicK CARAMEL FROSTING 


Y% c. butter % c. milk 
1 c. brown sugar, firmly 134 to 2 c. sifted confec- 
packed tioners sugar 


Melt butter; add brown sugar and cook over low heat two minutes, 
stirring constantly. Add milk and continue stirring until mixture comes 
to a boil. Remove from heat and cool. Add confectioners’ sugar until 
of right consistency to spread. 

—Mrs. MANLEY S. MARTIN 


Brown SuGAR CARAMEL ICING 


1 lb. light brown sugar better) 
1 c. white sugar YY, c. butter 
1c. sweet milk (cream is 1 t. vanilla 


Mix sugars and milk, stir well, set on high heat and _ boil, stirring 
constantly until bubbles boil up in little volcanoes or until a little tried 
in cold water just holds its shape. Take off stove and add butter and 
vanilla. Don’t stir in butter. Set aside until you can set pan in your 
hand it just feels warm. Beat until creamy and spread on cake. 


—MIss EuLA LEE ALLEN 
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MARTHA WASHINGTON FUDGE FROSTING 


144 c. sugar 4 sq. Baker’s unsweetened 
34 c. Water chocolate 

1 T. light corn syrup 4 T. butter 

Dash of salt eta vanila 


Combine sugar, water, syrup, and salt in a small saucepan. Bring 
quickly to a boil, stirring only until sugar is dissolved. Then boil 
without stirring until mxture forms a soft ball in cold water (232° F.). 
Cool to lukewarm. Melt chocolate in medium saucepan over boiling 
water. Add butter and vanilla. Remove from boiling water. Add syrup 
gradually, stirring: constantly. Continue stirring until smooth and 
thickened. Spread on cake. Will frost two layer cakes. 

—Mrs. WILLIAM DAVIS 


Moon-GiLow LEMON ICING 


4 T. lemon juice -with rind 2 egg yolks 
of one lemon, grated 4% ce. powdered sugar (about) 


Beat egg yolks, add sugar and lemon juice alternately until a good 
consistency to spread. Use on white moon cake. 
—Mrs. RuFus S$. JONES 


CARAMEL ICING 


1 lb. brown sugar i dleetopimiiikeorecream 
¥Y c. butter ¥ t. vanilla 


Stir constantly until mixture reaches a steady boil. Boil two minutes. 
Cool, add vanilla and beat. 
—Mrs. MARGARET BARNES 


ScoTcCH SHORT BREAD 


25Cetlour 4 c. brown sugar 
Ice butter Powdered mace 


Mix with fingertips until thoroughly blended. Pat onto a shallow pan 
one inch thick. Prick with fork. Bake 30 minutes at 350°. Cut in 
squares while still warm. 
(Taken from OUR FAVORITE RECIPES) 
—Mrs. J. B. MASSENBURG 


Hor MILK LoaF CAKE 


4 eggs Heat together 
ZiCasucar lf, lb. butter 

Ze Cee LOUL ivcamilk 

2 t. baking powder Ie treVabilla, or 


YY, t. nutmeg 
Beat eggs; add sugar, beat well. Add flour and baking powder. Add hot 
milk and butter, beat well. Add seasoning. Bake in a loaf pan 50 to 
60 minutes at 350°. 
(Taken from OUR FAVORITE RECIPES) 


—Mrs. W. D. RODGERS. 
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Desserts and Sauces 


LEMON MILK SHERBET 


De dts milk 4 lemons 
1% c. sugar 


Scald together milk and sugar. Remove from fire and let stand until 
cold. Add juice of four lemons and rind of one. Pour in tray to freeze 
and stir twice while freezing. 

——Mrs. BARKER WILLIAMS 


PINEAPPLE DESSERT 


1 large angel food cake 1 T. plain gelatine 
1 No. 2 can crushed pineapple 1 pt. whipping cream 


Drain pineapple thoroughly. Soften gelatine in half cup cold pineapple 
juice (about five minutes), then pour over it half cup hot pineapple 
juice and stir until well dissolved. Chill gelatine mixture then add it 
to the cream which has been whipped and sweetened. Slice the cake 
across the center and place between it half of the whipped cream 
mixture (after adding the drained pineapple to it). Ice the entire 
cake with the remaining whipped cream mixture. Place in refrigerator 


until ready to serve. 
—Miss MAriAmM Boyp 


BUTTERSCOTCH SAUCE 


4 'T. butter +5 ¢@. white corn syrup 
14% c. brown sugar (packed) '% c. cream or top milk 


Melt butter in sauce pan; add sugar and corn syrup and boil until it 
forms soft ball when tried in cold water (about three minutes). Add 
cream and boil i0 minutes. Add one teaspoon vanilla. Serve warm. 


This serves about 12 people. 
—Mkrs. J. E. BANZET 


Date: PuDDING 


1144 c. dates 4 T. flour 
1 cc. bread crumbs (mashed 2 eggs 

or ground) % c. milk 
Yc. nuts Tr butter 
34 Cc. Sugar 


Bake in oven 40 minutes in pan of water. Serve with whipped cream 


or butter sauce. 
—Mrs. W. R. BASKERVILL 


27 


ORANGE PUDDING 


2a Lap utter 2 c. siited flour 

1 c. sugar 1 t. baking powder 
1 egg, beaten % t. Salt 

1 c. seedless raisins 1 c. sour milk 


1 whole orange 


Cream butter and sugar, stir in egg. Grind raisins and whole orange in 
food chopper and add to creamed mixture. Sift flour, soda, and salt 
together, add alternately with milk. Beat well. Pour in loaf pan, the 
bottom of which has been fitted with waxed paper. Bake in moderate 
oven (325° F.) for one hour. 


SAUCE To pour over pudding while hot: 
Y% ¢c. orange juice Y% c. sugar 


Mix orange juice and sugar and pour over the pudding while still hot. 
When this juice has been absorbed, turn pudding out on wire rack; 
remove waxed paper, cut in slices and serve with the following sauce 
topped with whipped cream. 


ORANGE SAUCE 


mec oa pulp of orange 
1 c. white sugar Butter size of an egg 
1 c. orange juice and 


Cream butter, sugar, and eggs; add orange juice. Cook until it thickens, 
stirring constantly. 


== MRS woe DAN ZET 


Orange Sauce 


1 egg beaten 14 c. water 
1 c. sugar l ce. orange juice 


Boil until thick. This is enough for four servings. 


—Mrs. W. R. BASKERVILL 


SPANISH CREAM 


1 T. gelatine Yc sugar 
Sacemilk 4 T. sherry 
3 eggs separated 


Soak gelatine in a small amount of milk. Heat remaining milk. Stir in 


soaked gelatine, beaten egg yolks, and sugar. Put over water and cook 


nu it coats the spoon. Pour over beaten egg whites. Add sherry and 
chill. 


—Mrs. W. R. BASKERVILL 
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HEAVENLY Hasu 


1 pt. whipping cream 1 t. vanilla 
- egg Yc. each crystalized cherries, 
lf, pt. milk pineapple, and pecans, 

1 t. Knox gelatine chopped 


34 c. Sugar 


Heat milk in double boiler. Beat egg and sugar lightly and add to hot 

milk. Dissolve gelatine in a little water and add to custard. When cold 

add cream whipped, vanilla, nuts, and fruits. Put in molds and chill 
thoroughly before serving. 

—Mrs. W. R. LANCASTER , 

PoAcHED Eaa DESSERT / 


Place a slice of white cake upon a salad plate, pour a little white wine 
over cake. Spread sweetened whipped cream in a rough circle upon 
the cake. In the center of the cream place one half of a canned apricot, 
pit-side down. Dust a little cocoa very lightly over all to give the 
appearance of pepper and you have a clever imitation of a poached 
egg on toast. 

—Mrs. M. P. BuRWELL, Sr. 


LIME SHERBET 


Juice and grated rind of 1 qt. fresh sweet milk 
2 lemons 1 pkg. lime flavored gelatine 
114% c. sugar 1 c. boiling water 


Pour boiling water over gelatine, add sugar and stir until dissolved. 
Add lemon juice and grated rind. When cool add milk slowly, stir until 
thoroughly mixed. Place in freezing tray. When half frozen, beat or 
stir well and continue to freeze. 

—Mrs. H. A. MosELEY 


LEMON DAINTY 


3 T. shortening Ze leetloOun 
le t. salt 2 ege yolks 
3, cc. Sugar 1c. milk 


Juice and grated rind 1 lemon 2 egg whites stiffly beaten 


Combine shortening, salt, sugar, and flour and mix well. Add egg 
yolks, milk, lemon juice and rind. Beat with rotary egg beater until 
smooth. Fold in beaten egg whites. Pour into baking dish greased with 
shortening. Set in pan of hot water and bake in moderate over (350° 


F.) about 45 minutes. Serve warm. Serves six. 
—Mrs. J. A. DAMERON 


GRAHAM CRACKER PUDDING 


3 eggs (separated) 1 c. broken nut meats 
Pee eecolouwaler 1 t. baking powder 
14% c. sugar Pinch salt 

2 cc. graham cracker crumbs 


Mix yolks, water, sugar, graham crackers, and nuts, Add stiffly beaten 
whites and salt. Pour into greased baking dish. Set in pan of hot 
water and bake in moderate (350°) oven about 35 minutes. Serve with 


whipped cream. 
pp —Mrs. Tom HAWKINS 


ae 


PINEAPPLE UpsIbE Down CAKE 


l, c. shortening canned pineapple 
1 c. sugar 2 c. sifted flour 
2 eggs 2 t. baking powder 


34 ¢. pineapple syrup from %, t. salt 


Cream shortening and sugar. Add well beaten eggs. Add dry ingredients, 
sifted together, alternately with pineapple syrup. 

4 T. butter from No. 2 can 
Drained crushed pineapple 1 c. brown sugar 


Simmer together in 9-inch skillet the butter and brown sugar. Spread 
pineapple on this mixture. Pour batter over all. Bake in moderate oven 
(350°) about 50 minutes. Turn out at once. Serve warm with caramel 
Sauce and whipped cream. 

—-Mrs. J. EK. BANZET 


CHOCOLATE SPONGE 


1 T. granulated gelatine 4 c. Sugar 
% c. cold water 4 T. cocoa 
3 eges (separated) %, ¢c. boiling water 


1 t. vanilla | 
Soak gelatine in cold water. Dissolve sugar and cocoa in boiling water, 
add gelatine (if not thoroughly dissolved let it stand over hot water). 
Beat egg yolk until lemon color and egg whites until stiff. Mix together 
and add chocolate mixture and vanilla. Pour into wet mold and let 
congeal. Serve with whipped cream. 
= MRS Je bea bANZEE 


BosTon CREAM PIE 


Filling 
43 C. Sugar 2 egg yolks 
% c. flour tea eavanilla 
I, t. salt Yc. cream whipped 
Dec miik (Cream may be omitted) 


Scald milk in double boiler. Mix together sugar, flour, and salt; add 
beaten egg yolks and vanilla. Add hot milk to the above mixture. 
Return to double boiler and cook until thick. When cool fold in 
Whipped cream. Split sponge or other cake layer and fill with this 
custard. 
Frosting 
Melt 142 oz. chocolate; cool. Boil half minute three tablespoons sugar 
and two tablespoons water. Cool to lukewarm and stir in cooled choco- 
late. When cool spread on top of cake. 
—Mrs. RuFus 8. JONES 


Yum Yum DATE LOAF 


16 rolled graham crackers cut 
20 marshmallows, cut in 1 c. broken pecan meats 
eighths 4, c. cream 


% lb. pitted dates, coarsely 
Reserve one-fourth cup crumbs and combine remaining crumbs with 
marshmallows, dates, and nut meats. Moisten with cream and blend 
thoroughly. Form into a roll 24%-3 inches in diameter and roll in 
remaining crumbs. Wrap in waxed paper and chill several hours or 
overnight. Slice and serve with whipped cream. (Serves 6-8.) 
—\rs. TOM HAWKINS 
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Meat, Egg, Fish and Cheese 


CHow MEIN 


4 c. shortening—bacon SeeeUeESale 
drippings lg t. pepper 
1% c. lean-pork cut in 2 c. ceiery diced 
strips (about 4 pork 34 c. hot water 
chops) 1 can bean sprouts 
4 ¢. Sliced onions 2 t. soy sauce 
% c. cold water il t. sugar 


2 TT. cornstarch or flour ad ve 
Meit shortening in hot skillet. Add meat, stir quickly and continuously, 
add onions and fry five minutes. Add celery, salt, pepper, and hot 
water. Cover and cook five minutes. Add drained bean Sprouts, mix 
thoroughly and heat to boiling point. Combine and add flavoring ‘in- 


gredients. Stir lightly and cook five minutes. 
—Mrs. FRANK BANZET 


EGG OMELET 


2 eggs 2ebe Hour 

2 T. butter 34 c. milk 
Make white sauce of butter, flour, and milk. Add beaten egg yolks, 
then stiffly beaten egg whites. Pour in greased hot frying pan. Let 
stand on top of stove a few minutes to set then put in oven (400°) 


until firm. 
—Mrs. W. A. GRAHAM 


CHEESE BALLS 


1 lb. American cheese 3 egg whites 
Jue Our Salt and pepper 


Add flour and seasoning to ground or grated cheese and mix with 
stiffiy beaten egg whites. Shape into balls about the size of an egg 


and fry in deep fat. 
—Mrs. DUKE JONES 
DEVILED CRABS 


3, 6 Mik / — 


SS 


1144 c. crab meat 3 | 
ee pier 2 - eggs La 
14% T. cracker crumks %, t.- Salt 

Pepper 14% t. prepared mustard 


Melt butter in saucepan, add cracker crumbs and milk. Boil together 
until thick. Remove from fire, beat and add eggs, salt, mustard, and 
pepper. Add crabmeat and pack into crab shells or ramkins. Brush 


j r. Brown in hot oven or under broiler. Serves six. 
EY MiSs 12 OLE 


1 
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ESCALLOPED OYSTERS 


leapt oysters Salt and pepper 
7 Ae, \ahblintete 2 T. oyster liquor 
ZmleeCLeain 1 slice bread crumbled 


Put in bottom of baking dish first a thick layer of crumbs, then a 
layer of oysters with cream and liquor, then layer of crumbs and a 
little melted butter. Bake about 25 minutes. 

—Mrs. A. A. WILLIAMS 


Meat Loar 
1 lb. ground round steak 1 small can evaporated milk 
1 pork chop ground 1 c. crushed post toasties 
1 egg 1 onion minced 


Mix together and put in greased pan and bake in slow oven until done 
and brown on top. 
—Mrs. Tom HAWKINS 


CrAB DELIGHT 


2 T. chopped green pepper Y t. mustard ¢: 

2 T. butter \, t. salt 

21) nour 4 t. Worcestershire sauce 
1 c. strained tomatoes 1 egg, slightly beaten 

1 c. grated cheese 1 c. flaked crab meat 
22¢. milk, scalded 


Brown green pepper in butter. Add flour. Mix until smooth. Combine 
seasonings, tomatoes, cheese, and egg. Add to first mixture. Cook over 
hot water 10 minutes. Then stir constantly while adding scalded milk. 
Add crab meat. Heat thoroughly. Serve in patty shelis or on toast. 
Six servings. 

—Mrs. BARKER WILLIAMS 


PRESSED CHICKEN 


1 4- or 5-lb. chicken, 1 c. bread crumbs 
boiled tender 2 egg yolks 
Make three-fourths cup milk or cream into sauce by using: 
1 T. butter 1 sweet pepper (chopped fine) 
iP at baleibhe Season to taste 


Bone chicken and dice fine. Combine chicken, crumbs, and egg yolks. 
Fold into white sauce. Pour into buttered solid molds-and steam two 
hours. Serve with mushroom sauce. This may be steamed in top of 
double boiler by placing mixture in clean cloth, pressing into shape 
and tying securely. This may also be steamed in a pressure cooker at 
20 pounds for 20 minutes. 


—Mrs. FRANK BANZET 
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LOBSTER NEWBERG 


2% or 3 c. lobster (cooked) 3 egg yolks, beaten 
4 T. butter (must be butter) 14 t. salt 

134 c. sherry Dash cayenne 

1144 c. cream 


Simmer the lobster meat Slowly in butter. Add sherry. Simmer until 
about half of the wine is evaporated. While this cooks beat cream into 
beaten egg yolks and add to lobster slowly, stirring constantly. Cook 
one minute. Do not boil. Serve immediately on toast squares. Serves 
eight people. 

—Mrs. FRANK BANZET 
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BARBECUED CHICKEN {~~ 


i! roasting chicken % t. each red and black 
14% c. mild vinegar pepper 
% c. butter i t..crushed red pepper 


Put chicken in pan with a cover, have breast down. Sprinkle seasonings 
over chicken, put in cavity, add vinegar in bottom of pan, put on cover 
and set in oven about 300° and cook with cover on until tender. Remove 
cover, turn chicken and brown at higher heat, 450°. Baste while brown- 
ing. If liquid boils out add more vinegar or a little water. This is mild 
with pepper. Add more if you want it more peppery. 


—Miss EuLA LEE ALLEN 


SWISS STEAK 


2-ibs..rump steak (1 inch 3..T. melted suet. fat 
thick) 34 t. salt 

oe eslOur 2 c. hot stewed tomatoes 

lg t. pepper 1 small onion 


If desired cut steak into individual portions. Add salt and pepper to 
the flour and pound it into the steak. Heat suet in heavy iron skillet 
and sear steak on both sides. Add tomatoes and onion, whole, cover 
skillet tightly and simmer slowly about three hours or until tender. 


Remove to platter and garnish with steamed rice. 
—Mrs. WALKER P. BURWELL 


CHILI CON CARNE 


1 heaping T. lard i T. sugar 
1 lb. round steak ground 1 T. chili powder 
1 can tomatoes 


2 large onions 
i level T. salt i can kidney beans 


Heat lard, add steak and onions that have been cut. Let cook until a 
little brown. Then add sugar, salt, chili powder, and tomatoes. Cover 
and cook about 30 minutes. Add kidney beans and let simmer 15 or 


20 more minutes. 
—Mrs. DUKE JONES 


CHICKENS WITH DUMPLINGS 


1 stewing chicken cut in 6 T. chicken fat 
pieces and stewed 37 tor6) Pefiour 
3 to 4 c. broth Salt and pepper 


Remove pieces of chicken from the broth and keep them hot. Skim 
fat from broth. Blend fat and flour, stir in several spoonsful of the 
broth, and pour the mixture into the rest of the broth, stirring con- 
stantly. Cook this gravy until it is slightly thickened. Season to taste. 


Dumplings 


3, ¢c. sifted flour 1 egg 
2% t. baking powder 1% ¢c. milk 
Y, t. salt 


Sift flour, baking powder, and salt together. Beat egg, add milk and mix 
with the dry ingredients. Drop by spoonfuls on boiling chicken gravy, 
cover tightly, and cook 15 minutes. The cover must not be removed 
while the dumplings are cooking, for if the steam escapes they will 
not be light. 


—Mrs. JAMES FRAZIER 


MEAT [LOAF 
P lb beet 14 c. cracker or bread crumbs 
Y%, lb. pork 1 ege yolk 
yt. salt Ph smith 
1% t. pepper 1 T. butter 


ly t. onion sali 


Mix all ingredients excepting butter. Put into oblong ioaf and place 
in well buttered pan, and place butter in small pieces on top of loaf. 
Add three tablespoons water to pan. Cover and bake 35 minutes in 
moderate oven. (Five portions.) 


Tomato Sauce 


1 c. tomatoes 1 slice onion or 
1c. water 4 t. onion salt 
2 bay leaves 2. To butter 

I t. sugar 21. flour 

1, t. ground cloves VAS Salt 


Simmer for 15 minutes the tomatoes, water, bay leaves. sugar, cloves, 
and onion. Strain and press out all pulp. Melt butter, add flour, toma- 
toes, and salt. Cook one minute. Serve hot over meat loaf. 


—Mrs. BARKER WILLIAMS 


CHEESE PUDDING 


6 slices fresh bread—spread 3 eggs 


slices with butter 2% ce. milk 
214% c. grated cheese or ACS Sakb 
slice of fresh cheese 14% t. mustard 


Put layer of bread and layer of cheese in greased baking dish. Beat 
eggs and milk together, add seasoning. Pour over bread and cheese 
and bake in slow oven (300°) for 1% hours. 


—Mrs. SHipP MCCARROLL 
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Ham Roies with CHEESE SAUCE 


2.6. Nour 34 ¢c. milk 

4 t. baking powder 1 Sc] eround* bam 

 t. salt 2a, Weasottebupter 

4 T. shortening 1% T. prepared mustard 


Add butter and mustard to ham and mix well. Sift together flour, 
baking powder, and salt; add shortening and mix in well with fork. 
Add liquid to make soft. dough. Roll out one-fourth inch thick in 
Sheet 12 inches long and 10 inches wide. Spread with ham mixture. 
Roll up like jelly roll and cut into slices 1144 inches thick. Flatten each 
piece down to one inch and place on greased pan. Bake in hot oven at 
475° F. about 14 minutes. Makes eight. Make medium white sauce and 
add half cup grated cheese. 


—Mrs. Tom HAWKINS 


Bakep Ham 


15 to 18 lb. ham 1, c. vinegar 


soak over night 1 t. ground allspice 
’% c. brown sugar 


Add to one quart of water. Bake 20 minutes per pound plus extra 
20 minutes. 


—Mrs. W. L. Woop 


BRUNSWICK STEW 


2 onions, sliced 4 c. bread crumbs 
gee bacon fat 3 tomatoes peeled and 
1 frying chicken, disjointed quartered 
salt, pepper 2 t. Worcestershire sauce 
3 c. water 1 lb. lima beans 
Yc. sherry ¥ c. okra sliced 
1144 c. whole kernel corn Zale DU CUCL 


Brown the onions in bacon fat, add the chicken which has been cut 
in pieces and seasoned with salt and pepper. When the chicken is 
brown add water, sherry, and Worcestershire sauce, cover and simmer 
over a low flame one-half hour. Add lima beans and okra and cook half 
an hour. Then add corn, butter, and bread crumbs and cook 15 minutes. 

—Mrs. SHIPP MCCARROLL 


FisH Fitter CASSEROLE 


6 fillets of flounder or perch, poached in 134 cups of milk 
% lb. white grapes, peeled and seeded, or whole seedless grapes 
1 8-ounce can mushrooms, cooked in butter and seasoned with 
salt, black pepper, and cayenne 
1. T. butter and 1 T. flour creamed together and added slowly 
to milk after removing fish 
Stir constantly until thicker, adding two tablespoons grated cheese 
and half pint cream. Put fish in buttered baking dish in layers with 
grapes and mushrooms. Cover with sauce and bake 12 minutes in 


hot oven. 
—Mrs. SHIPP MCCARROLL 
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DrigEp BEEF AND CREAM CHEESE ROLLS 


1 pks. cream cheese 2 t. India relish, well drained 
ly t. onion, grated 6 slices dried beef 
l, t. Worcestershire sauce 


Combine cream cheese, onion, Worcestershire sauce and relish. Spread 
on slices of dried beef and roll each slice tightly, jelly-roll fashion. Chill 
several hours in refrigerator. Cut each roll into two or three lengths. 


Insert toothpick in each slice. Makes 12 to 18 hors d’ oeuvers. 
—Mrs. W. T. Hicks 


FrRIED SHRIMP 


Drop shrimp in boiling water and boil for about 10 minutes or until 
very pink. Remove outside skin or shell and dark line down back. Make 
the following batter: (Measurements will depend upon number of 
shrimp used.) 


ly c. flour Pinch salt 

Yc. cornmeal Milk to make batter thin 
1 egg enough to just coat 

Pinch baking powder shrimp 


Fry in hot fat for just a few minutes or until brown. Serve while hot 


with tartar sauce. 
—Mrs.-P) eee orp 


Purry OMELET 


4 eges i t. cornstarch 
ly t. salt % ec. milk (or half milk and 
ly t. pepper half water) 


2 t. taking powder 

Separate eggs. Mix salt, pepper, baking powder, cornstarch, and milk 
with yolks of eggs. Beat whites until light, not dry, and mix in well 
with yolks. Put into greased hot frying pan and cook slowly until puffed 
up. Dry out in oven. Then fold over in half and serve immediately on 
hot platter. Grated cheese or tomato sauce can be added before omelet 
is folded. 

—Mrs. H. L. FALKNER 


SCALLOPED OYSTERS 


1 pt. select oysters Milk 

Butter Oysterette crackers — 2 
Salt boxes (small) 
Pepper 


Dot butter over bottom of casserole. Crush with your hand a layer of 
crackers. Then add a layer of oysters. Sprinkle salt and black pepper 
over oysters. Dot more butter. Then another layer of crackers and etc., 
until you use all the oysters. Crushed crackers on top and butter to 
help them brown crisp. Before putting into the oven pour enough 
sweet milk over this mixture so you can see it when you tilt the 
casserole. Use plenty crackers and butter. These will add to the dish. 
Bake at 350° or 375° until crackers are brown and you think the oysters 
are cooked. 

—Mrs. H. L. FALKNER 
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BaKeEpb FIsH 


Whole fish Butter 
Potatoes Milk 
Onions Salt 
Bacon Pepper 


Dress fish, Salt, put in baking pan that has been greased with bacon 
drippings. Cut potatoes and onions in thin Slices all around fish, as 
Many as you want, sprinkle black pepper and salt over them. Add milk 
In pan one to one and one half inches deep, put one strip of bacon on 
top of fish and cut pieces of ‘butter on top of potatoes and onions 
and sprinkle a little red pepper if desired. Bake in Over 425° F. about 
one hour. 

-—Mrs. JAmMsEs D. GILLILAND 


Bar-B-CurE CHICKEN 


1 2-lb. fryer 1 T. bacon drippings 
2 strips bacon 
Sauce 

1% to 34 stick butter 34 t. Salt 

4 ¢c. vinegar Pinch black pepper 

1 pod dry red pepper 
Cut fryer in half, save backbone, neck, gizzard and liver for soup, etc. 
Grease baking pan with bacon drippings, put chicken in pan with skin 
Side down, lay one strip bacon over each half of chicken. Bake in oven 
at 425° F. around one hour. Just before done, melt butter over low 
heat in sauce pan; add salt and black pepper. Add vinegar and pod of 
red pepper, do not boil, just simmer a few minutes. Do not leave pod 
of pepper in too long. Take chicken up, pour sauce over it and serve. 
‘Sauce soaks in better when you tear chicken up in pieces. 

—Mrs. JAMES D. GILLILAND 


Por Roast 
4 to 5 lb. beef—round, rump, 1% c. beef drippings 
chuck or rib 1 onion sliced 
4 ¢c. seasoned flour 1 c. water or tomato juice 


Choose a compact piece of beet, either solid or rolled, wipe meat with 
cloth; rub on all sides with seasoned flour. Heat the fat in a heavy 
skillet or dutch oven; brown the meat evenly on all sides. Slip a rack 
under the meat and add onion and liquid. Cover and simmer gently 
three to four hours, or until very tender. If a rack is not used, turn 
the meat occasionallly, to insure even cooking. Add more liquid during 
cooking if necessary. Remove meat to hot platter. Remove liquid from 
pan and skim off excess fat. Make brown gravy using the liquid; for 
additional liquid, use stock, water, vegetable cooking water or milk. 


ight to 10 servings. 
Makes eig & —Mrs. W. T. Hicxs 


MEAT LOAF 


l-lb;-ground beef Little onion 

1 lb. ground pork 1, can Hunts tomato sauce 

1 egg 1 c. grated bread crumbs 
Sauce To Pour Over Loaf 

1 c. water 2 T. prepared mustard 

2 T. vinegar Y% can tomato sauce 


ugar 
2 T. brown sug —Mrs. J. E. ADAMS 
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BAKED FILLETS WITH CREAM 


2 lb. fish fillets 1c. thin cream or rich milk 
Salt and pepper: 14 c. onion chopped 


Wipe fillets with a clean wet cloth and cut into serving pieces or leave 
small ones whole. Sprinkle with salt and pepper. Place in a shallow 
baking dish or oven-proof platter. Pour cream or milk over top, 
sprinkle with chopped onion. Sprinkle also with fourth cup grated 
cheese if desired. Bake in a hot oven (400° F.) 15 to 25 minutes or 
until tender. Makes six servings. 
Baked Fillets with Mushrooms: Before baking add half pound mush- 
rooms, sliced. 

—Mrs. WILLIAM T. Hicks 


WELSH RAREBIT 


a Make cream dressing yy, t. salt 
iP es Jaablhi< 1 T. butter, heaped 
1 T. fiour, heaped Pinch red pepper 


Rub butter, flour, pepper, and salt together, heat Slowly in double 
boiler; when thoroughly blended, add milk slowly, stirring constantly; 
when the sauce has thickened as much as heavy cream, add slowly 
three-fourths pound grated cheese; when mixture thickens add three 
tablespoons of either sherry or strawberry wine, and serve hot on 
unsalted crackers. 

—Mrs. W. H. DAMERON 
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Pies 


COcoANUT PIE 


2 eggs TeeeCaernitik 
Ye Cc. sugar 1% c. grated cocoanut 
dot, four 


Beat eggs, add sugar and flour mixed together, add milk, then cocoa- 
nut. Pour into single uncooked pie shell. f 
| —Mrs. Rurus S. JoNEs 


LEMON PIE | 


2 egg yolks i c. boiling water 
“* Cc. Sugar 1 large lemon, juice and rind 
Bel. 110ur eel -outier 


Beat egg yolks, add sugar and flour. Pour boiling water over them, 
stirring constantly. Add lemon juice, rind, and butter. Cook in double 
boiler until thick. Pour into baked crust and top with meringue. 
Meringue 
2 egg whites 2 T. powdered sugar 
4 t. baking powder I, t. flavoring 


Put baking powder into egg whites and beat until stiff. Gradually add 

Sugar and continue beating until meringue holds its shape. Add flavor- 

ing and spread on pie and bake in slow oven (300°-325°) for 15 minutes 
(Taken from OUR FAVORITE RECIPES) 

—Mrs. HERMAN ROPWELL 


Brown Sucar Pies | 
4 ege's 1 t. vanilla 
i,Z lb. butter 1 lb. brown sugar 


Cream butter with half of sugar. Beat eggs with rest of sugar, mix well, 
add vanilla. Bake in uncooked individual crusts. 
(Taken from OUR FAVORITE RECIPES) 
—Mrs. Lucy WILLIAMS 


CHIFFON PIE 


4 ege yolks % c. crushed pineapple 
Y pkg. lemon jello PE lemonsiuice 

Yc. sugar YY, t. grated rind 
Salt ly c. hot pineapple juice 
4 ege whites Baked pie crust 


Beat egg yolks with sugar and salt. Dissolve jello in hot pineapple 
juice. Add lemon juice and rind. Add to egg mixture, fold in pineapple 
and stiffly beaten egg whites. Makes two small pies. Make cherry 


chiffon pie using cornflake crust. 
—Mrs. RuFwus 8. JONES 
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LEMON CHESS PIE 


4 eggs 3 or 4 T. cream or milk 
14% c. sugar ieee med! 
2 lemons (juice and rind) Zee OUuLLer 


Beat eggs, add sugar, cream, meal, melted butter, and rind and juice of 
lemon. Pour into uncooked crust. Bake at 450° for 10 minutes. Reduce 
to 375° until firm. 

—Mrs. J. E. BANZET 


CARAMEL PIE . 


4 eggs (beat yolks together; 2 c. sweet milk 

Save whites for meringue) Butter size of an egg 
2c. sugar (brown) 1 t. vanilla 
4 T. flour 


Place in pie crust and bake. 
—Mrprs. W. R. BASKERVILL 


LEMON CHIFFON PIE 


6 eggs, separated Juice of 14% lemons 
TeCwSUe At Grated rind of 1 lemon 


Put above in double boiler and cook until very thick; remove from fire 
and add the whites of three eggs which have previously been beaten 
and to which three tablespoons Sugar have been added. Pour into 
baked crust and serve with meringue made from the three remaining 
egg whites by adding six tablespoons sugar to the well beaten egg 
whites. Slip pie into oven and brown the meringue before serving. 
Makes 12 tarts or one pie. 


—Mrs. JOHN Kerr, Jr. 


GRANDMA SALLIE ALLEN’S Cuess Pre 


} 


L- 
12 egg yolks 1 rounding T. meal 
15" 1b: butter 4 T. thick cream 

1 lb. sugar 2. t. vanilla 


Cream butter and sugar, add well beaten yolks of eggs, meal, creams 
and vanilla. Line individual] pie pans with pastry, fill three-fourths 
full. Put into 350° oven and bake until center is set. 


—MIss Huta Ler ALLEN 


Quick Lemon Cumron Pre 


ib ee sugar st { pkg. lemon jello 
% c. pineapple juice { can Carnation milk, chilled 
2 eges Juice of 1 lemon 


Cook sugar, pineapple juice, and eggs in double boiler until Slightly 
thickened. Add one package lemon jello and cool. Whip carnation milk 
with lemon Juice. Add to jello mixture. Pour into eraham-cracker crust 
and put into refrigerator to set. 


—Mrs. JAMES R. FRAZIER 
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PECAN Pir 


% c. granulated sugar 4 T. butter or margarine 
1 c. dark corn syrup 1 t. vanilla extract 
3 eges 1 c. broken nut meats 


Cook Sugar and syrup until mixture thickens. Beat eggs without 
separating and slowly add hot Syrup to eggs, beating constantly. Add 
butter, vanilla, and nuts. Pour into unbaked pie shell. Bake in pre- 
heated 450° oven for 10 minutes. Then reduce to 300° for 35 minutes. 
When cool serve with or without whipped cream. 


—Mrs. FRANK REAMS 


CHERRY CREAM PIE 4 


1 can cherries 1% c. cold water 
¥% c. sugar (more if cherries %5 pt. whipping cream 
are Very SOur) 2b. cornstarch 


Strain juice from cherries into small pan, add to juice the sugar, then 
dissolve cornstarch thoroughly in half cup of cold waier. Add this to 
juice and sugar in the pan. Bring this mixture to a boil; then allow to 
simmer slowly for half an hour. While simmering, split the cherries in 
half and remove the stones, putting cherries in a bowl. Then pour the 
heavy thick syrup over cherries and chill. Combine the pie at time you 
want to serve it. Whip cream until stiff. Then fill pastry tart or shell 
with whipped cream. Over the cream place cold cherries and serve. 
Blueberries or strawberries can be used the same way. 


—Mrs. Tom HAWKINS 


CHOCOLATE PIE 


* Cc. sugar 1% c. milk 
1 T. butter 3  T. cocoa 
2 egg yolks Oe Le LOUT: 


Mix flour, sugar, and cocoa and add a little milk, then ege yolks; scald 
milk and pour on first mixture. Cook slowly in doubie boiler until 
thickened. Pour in baked pastry shell. Cover with meringue or 


whipped cream. 
—Mrs. WALKER P. BURWELL 


O-So-Goop Pres ly 


4 eggs, separated Igiescinnaimon 

1144 c. sugar 1 t. cloves 

1 ec. raisins—seedless 3 t. vinegar 

1 ec. chopped nuts 1 T. melted butter 


Beat yolks lightly, add sugar and butter, spices and vinegar, raisins and 
nuts. Add beaten egg whites last. Bake slowly in raw crust only. Makes 


i 12 small ones. 
two pies or 12 s —Mrs. W. R. LANCASTER 
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OLpD VIRGINIA LEMON PIE 


3 eges beaten together Juice of 2 lemons 
IC esucar 1% t. nutmeg 
1% to 14 c. butter Pinch of salt 


1 T. sifted cornmeal 


Beat eggs together, add sugar, melted butter and other ingredients, 
put in unbaked pie shell and bake at 425° for five to 10 minutes and 
then at 350° until the filling is set. 

—Mkrs. JOHN TARWATER 


HEALTH PIE 


IoC SUmarascant) 1 c. cooked prunes 
1 c. cooked dried apricots Pastry for 2 crust pie 


Sprinkle sugar in uncooked crust, add layer of apricots and layer of 
prunes. Top with crust. Cook in moderate oven. 
-—_Mrs. JOHN DAMERON 


CRANBERRY AND RAISIN PIE 


1 c. cranberries ¥% ce. water 
1 c. raisins 4 lemon, juice 
+ Cc. Sugar Nutmeg 


Mix together and cook until cranberries pop. Cool and pour into 
unbaked pie shell, cover with strips of piecrust and bake about 30 
minutes at 450°. 


—Mrs. RurFrus S. JONES 


CHOCOLATE CREAM PIE 


14% c. sugar AEC eink 
%, t. salt 2 squares chocolate (cut in 
4 T. cornstarch pieces) 


Mix above ingredients together. Cook over direct heat, stirring con- 
stantly until thick and smooth. Set over boiling water and cook five 
minutes longer. Remove and beat a little of hot mixture into two 
beaten egg yolks, then blend into the rest of chocolate mixture 
thoroughly. Cook over hot water five minutes longer. Remove from 
heat and add half teaspoon vanilla. Cool. Fill baked pie shell, and 
spread with meringue or slightly sweetened whipped cream. 


—Mrs. MANLEY S. MARTIN 
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Pickles, Jellies, etc. 


CHILI SAUCE 


12 lb. ripe tomatoes 20. sugar 

10 medium sized onions T. whole spice 

4 large red sweet peppers T. whole cloves 

1 large head celery in. stick cinnamon 
3. ¢.\ vinegar T. grated nutmeg 
T. salt 


Wash vegetables. Peel tomatoes, chop and drain. Peel onions, slice, 
chop peppers and celery. Combine and cook slowly two hours stirring 
frequently. Add vinegar, sugar, and bag of spices. Simmer one hour 
longer. Pour into hot jars and seal. Yields eight to 10 pints. 


—Mrs. RuFus S. JONES 


NO rR bo rH 


CRANBERRY JELLY 


4 c. canberries oe CeesugaT 
2 c. boiling water Few grains salt 


Pick and wash berries. Add water and boil twenty minutes. Rub through 
sieve and cook three minutes. Add sugar and cook two minutes. Mold. 


—Mrs. STEWART CRINKLEY 


CHow-CHOW PICKLE 


1 gal. chopped cabbage (green) 

ly gal. chopped green 3 qts. good vinegar 
tomatces 214 lbs. brown sugar 

8 chopped onions White mustard seed and 

6 chopped bell peppers Spices 


Put chopped cabbage, onions, peppers and tomatoes in container, 
sprinkle with salt and let stand over night. Drain off salt water in the 
morning. Add 5¢ worth white mustard seed, a little each of black pepper, 
allspice, cloves, mace, cayenne pepper, cinnamon. Sprinkle all lightly 
over other ingredients. Cook all together for four hours slowly. 


=~ Mrz. Re PAUMER 


CUCUMBER MusTARD PICKLE 
1 c. dry mustard 1 c. salt 
1 gal. vinegar 2 Cassar 


Wash cucumbers, dry well, pack in jars, pour mixture over them. Put 
top on. Don’t need sealing. May put less sugar if you like them more 


sour. 
—Mrs. FRANK BANZET 
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WATERMELON RIND PICKLE 


Soak rind in lime water (three heaping tablespoons of lime to gallon of 
water) for 24 hours, rinse well. Boil in clear water half hour. Wash, 
chill, and weigh. Dissolve pound to pound of sugar in one quart of 
water. (Place seasonings in bag.) For eight pounds of watermelon rind: 


2 T. cloves 1, bOx ginger 
2 Sticks cinnamon 1 T. allspice 


Boil all until tender, then put in one pint of vinegar and cook 20 
minutes longer. 
—Mrs. W. R. BASKERVILL 


CRANBERRY RELISH 


1 gt. cranberries 28C sugar 
o or 6 oranges 


Wash cranberries and oranges. Put through food chopper. Mix well 
with sugar. This makes a quart and a half. Keep in cool place. 
—Mrs. DUKE JONES 
Mixed PicKLeE 
(Not Cooked) 


2 qts. chopped cr ground green tomatoes 
cabbage i qt. chopped cr ground 
2Z qts. chopped or ground onion 


Mix in a teacup of salt and put all in a thin bag; hang up to drip 
over night. Next morning add: . 


2 lb. brown sugar (or white) 1 T. spice 

1 T. ginger 1 T. white mustard seed 
1 T. celery seed Age UStaAlLd 

1 T. black pepper 


Do not grind spices. Mix well and cover with good vinegar. Will keep 
in stone jar. 


? 


—Mrs. W. R. BASKERVILL 


GROUND CUCUMBER PICKLE 


1 gal. ground cucumbers oPCe subar 
1 pt. ground onions % t. celery seed 
1 qt. vinegar 1 T. black pepper 


Peel cucumbers, cut in half, take out seed of large ones. Grind in meat 
chopper; also the onions and mix. Sprinkle with salt and let stand over 


night. Next morning drain, but do not wash. Add ingredients and cook 
until clear. 


—Mrs. W. R. BASKERVILL 


Peacu PIickiE 


4 lbs. peaches 1 pt. vinegar 
1 lb. sugar 1 t. celery seed 


Boil sugar, vinegar, and celery seed until thick. Drop peaches i ey 
Syrup; cook until tender. ; p peaches in boiling 


—Mrs. W. R. BASKERVILL 
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RutTH’s CucuMBER PICKLE 


7 lbs. cucumbers iy gal. vinegar 

206. salt 2 bottles lilly lime 
% lb. alum 4 box pickling spices 
4 lbs. sugar 4 Sticks cinnamon 


Select uniform cucumbers about one inch in diameter. Slice about one- 
fourth inch thick. Put in porcelain container and add lime and cover 
with water, soak 12 hours. Rinse and put in salt water to cover. Let 
stand four hours. Rinse and soak in plain water two hours. Put in 
alum water to cover and bring to boil. Rinse in hot water. Add vinegar, 
sugar and spices (tied in bag), set on stove, bring to boil and boil half 
hour. Stir very carefully with wooden spoon. 

—Mtss Kuta LEE ALLEN 


WATERMELON Rinp PICKLE 
After soaking sufficiently scald in alum water. Eoil in weak ginger 
water until tender. Then pour off water. To five pounds of rind add 
three pounds of sugar and enough vinegar to cover; season with cloves, 


Spice and mace. 
—Mrs. HAL CONNELL 


CITRON 


Put rind in weak brine overnight. Soak in clear water for one hour or 
SO next morning. Put in kettle and cover with grape or fig leaves and 
let come to boil to green it. Take from kettle and dron in cold water 
to chill it. Put back in kettle with hot water and ginger (five or six 
races) tied in bag and boil for a good while. Have syrup ready, using 
equal weight of sugar with rind. Put citron into this with bag of spices 
and one lemon sliced. Let cook until rind is transparent or you can 
readily pierce with toothpick. If syrup is not thick enough, remove 


fruit and let syrup cook down. Put in sterilized jars and seal. 
—Miss EDNA ALLEN 


PEAR MINCEMEAT 
7 lbs. pears (cored but not ly c. vinegar 


peeled) weigh after 3 lbs. Sugar 
grinding 1 t. cinnamon 
2 lbs. seedless raisins 1 t. allspice 
1 orange, juice and rind 1 t. cloves 
1 lemon, juice 1 t. nutmeg 


Grind pears, raisins, and orange through food chopper. Add other 
ingredients and cook until thickened. Nut meats may he added. Seal 


in hot sterile jars. Makes four quarts. 
—Mrs. DUKE JONES 


PEPPER RELISH 


(From Edenton) 
1 doz. green peppers, sweet 6 small hot peppers 
1 doz. red peppers, sweet 3 large onions 
Take through food chopper. Cover with boiling water and let stand 
10 minutes. Drain and repeat. Drain. Add three level tablespoons salt; 


11% cup sugar; two pints vinegar and boil for 15 minutes. 
f gg . —Mrs. MAc SLOAN 


/ 


45 


Raw RreeE Tomato CATSUP 


Y peck tomatoes 1 pt. sugar 

2 big peppers 2 T. mustard seed (white) 
2 onions i t. red pepper 

TECHSALt 1 t. celery seed 


1 pt. vinegar 


Run tomatoes, peppers, onions through food chopper. Add salt and let 
drip 24 hours. Add vinegar, sugar, and seasonings. Put in sterilize Jars. 
Not necessary to seal. 

—Mrs. WALKER P. BURWELL 


SWEET PICKLES 
300 tiny or 200 small pickles 


Wash and press in crock—cover with brine of: 

34 c. Salt and 5 qts. water 
Let stand 24 hours. Wipe pickles and crock dry. 
Place pickles in crock—add: 


4 T. sugar lo c. mixed spices 
Amiasalt 1 gal. vinegar 
4 T. mustard seed 


Add two tablespoons sugar every day until four pounds of sugar are 
used up. Then cover crock or put in jars and seal tight. 


—Mrs. W. R. LANCASTER 


IcEp Tomato PickLe 


7 Ibs. green tomatoes Allspice 
41% lbs. sugar Cloves 
Yo gal. vinegar Cinnamon 


1 qt. slack lime 


Mix lime with two gallons water and cover sliced green tomatoes. Soak 
24 hours. Drain and weigh. Boil together sugar, vinegar, and spices. Do 


not cook tomatoes. Pour this over tomatoes and let soak 24 hours. Then 
boil 20 minutes. 


(Taken from OUR FAVORITE RECIPES) 
—Mkrs. JoE TAYLOR 


SWEET PickLeED PEACHES 


8 lb. peaches 14% pt. vinegar 
3 lb. sugar (brown if 2 Oz. whole cloves 
preferred) 2 OZ. Stick cinnamon 


Select small firm peaches, peel and weigh. Make a Syrup with sugar, 


vinegar, cinnamon, and cloves in a tea ball or cloth bag. Cook together 
for 15 minutes. Add peaches and cook 


Do not cook too many peaches at one time. Pack in jar, 
until thick. Cover peaches with juice and seal. 


—Mrs. BARKER WILLIAMS 
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TOMATO SPICE 


7 lbs. tomatoes Handful whole cloves 
5 lbs. sugar 


Soak tomatoes over night in weak solution vinegar (two cups vinegar). 
Drain, add sugar. Cook three hours. When half done, add cloves. Put 
in jelly glasses. 

—Miss ANNE BURWELL 
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Salads and Dressings 


CHRISTMAS SALAD 


2  c. cranberries 1 orange, rind and all 

lL ce suecar 1 cup nut meats (English 
1 pkg. lemon jello walnuts best) 

11% c. boiling water PIncgheo fesalt 


Grind all fine in food chopper. Dissolve jello in hot water. Save juice 
from berries and orange (half cup) and add with nut meats, when 
cool. 

—Mrs. T. R. FRAZIER 


CUCUMBER AND PINEAPPLE SALAD 


1 pkg. lemon jello 1% t. onion juice 

1% c. boiling water 1 cucumber, diced 

1 cc. canned pineapple juice 1 c. canned pineapple, diced 
2 T. vinegar ly ec. mayonnaise 

Y% t. salt 


Dissolve jello in boiling water. Add pineapple juice, vinegar, salt, and 
onion juice. Chill. When slightly thickened, fold in cucumber, pine- 
apple and mayonnaise. Turn into mold. Chill until firm. Unmold on 
lettuce. Garnish with additional mayonnaise. Serves eight. 


—Mrs. Bop BRIGHT 


CARROT SALAD 


To 1 package Knox gelatine 1c. celery 

use 1 can crushed pineapple 
2 lemons 114% c. water 
Yo c. grapefruit juice 1% t. salt 


1 c. grated carrots 


Soak gelatine in half cup cold water. Dissolve in one cup boiling water. 
Add other ingredients and congeal. 


—Mrs. H. A. MoseLey 


SUPER COLE SLAW 


— t, salt % Cc. green pepper 

V4 t. pepper 1 T. chopped pimento 
Y% t. dry mustard 2 T. sugar 

LU CeleDyaca li Ym t. grated onion 

Mix well and pour over Selesalacdeoil 

3 c. chopped cabbage le c. vinegar 


—Mrs. RurFus S. Jonres 
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VEGETABLE SALAD 


2 envelopes gelatine Yt. salt 

YC. cold water 1 lemon (juice) 

2 c. vinegar 2c. cut celery 

1 c. cut cabbage 2 pimentoes shredded 
2 c. boiling water 1, c. nut meats 
PEGesucay 


Soak gelatine in cold water. Dissolve with boiling water, add sugar, 
Salt, vinegar, lemon juice, and stir in remaining ingregients. Pour in 
mold and congeal in cool place. 

Mrs. A. Go BEALOCK. JR. 


PERFECTION SALAD 


1 T. gelatine Y c. minced cabbage 

14 c. cold water Yo c. chopped celery 

“, €. boiling water 2 T. chopped green pepper 
YaC SUSaT or pimento 

2 t. vinegar VA ACALLOL 


14 c. lemon juice 
Soak gelatine in cold water. Add boiling water, sugar, lemon juice, and 
vinegar. When mixture is consistency of cream add vegetables, and 
serve on lettuce with mayonnaise. Variations may be made by using 
onion juice, garlic, vinegar, or other vegetables. 
—MIss ELIZABETH ALLEN 


ToMATo ASPIC 


5 envelopes gelatine 4 T. vinegar 

iG cold. water 1 bunch celery cut in smal) 
mt Salt. pieces 

1 large size can tomato juice 2 pinches red pepper 


1 T. grated onion 
Soak gelatine in cold water. Boil tomato juice and seasonings to- 
gether a few minutes. Pour over cut up celery. One green pepper 


chopped fine may be added if desired. Serves 24. 
—Mrs. A. A. WILLIAMS 


GRAPEFRUIT AND PINEAPPLE SALAD 


4 grapefruit 3 boxes lemon jello 

1 large can grated pineapple 
Halve grapefruit. Take out meat with spoon and remove all skins. Put 
pineapple and grapefruit in collander and gently press juice through it. 
Bring juice to boil and add lemon jello. Put pineapple and grapefruit 
meat in halves of grapefruit, pour hot juices to fill each half grape- 
fruit rind. Chill and when very firm cut each half in two pieces. This 


makes four servings to each grapefruit. Serve with mayonnaise. 
—Mrs. A. A. WILLIAMS 


Basic FRENCH DRESSING 


14 c. vinegar or lemon juice 1 t. sugar 

i, t. Salt wits ieusaladson 

iy t. paprika i ; 
Beat ingredients together in bowl or place in bottle and shake vigor- 


ously until mixture becomes thick and cloudy looking. 
—MRs. JAMES FRAZIER 
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GELATINE TO SERVE WITH CICKEN SALAD 


1 pt. cream (whip if want to) 1 box lemon jello 

ic. grated American cheese 1% ec. mayonnaise 

1 can No. 2 crushed pineapple i t. salt 
Grate cheese, add cream to it, mix well, add mayonnaise and salt. 
Drain pineapple and put it in the above mixture. Bring syrup from 
pineapple to boil (have at least cupful, even if you have to add hot 
water). Pour over jello to dissolve the jello. When jello has dissolved, 
add to above mixture. Pour in mold. 

—Mrs. JAMES D. GILLILAND 


BoILED DRESSING 


Zee ee LOU 2 egg yee 
ie sucar 3 Ce il 

Ie OGyinustarcd 14 c. vinegar 
I t. salt 22 Pe DUELeS 


Combine dry ingredients. Blend in egg yolks slightly beaten. Stir in 
milk and vinegar. Put over boiling water and stir constantly until 
thick. Stir in butter. Thin with cream if desired. 

—Mrs. STEWART CRINKLEY 


Fruit SALAD DRESSING 


2 eggs 1 lemon juice 
I ¢c. Sugar 1 c. pineapple juice 
Y t. flour 1 c. whipped cream 


Beat eggs, add sugar, flour, and juices. Cook until thickened. Cool. 
When ready to serve fold in whipped cream. 
—Mrs. W. R. LANCASTER 


FRENCH DRESSING 


Y% c. Wesson oil Y% t. dry mustard 
1 can Campbell’s tomato ye. sugar 
soup 34 Cc. vinegar 
Y t. pepper 1 t. Worcestershire sauce 
1 T. onion juice Good dash red pepper 


i, t. paprika 
Put all together in jar, shake well. Keeps at least two weeks in 
refrigerator. 


—Mrs. JOHN TARWATER 


FROZEN Fruir SALAD 


1 pt. whipped cream cheese 

17 Nom can tapitesalad 1 pkg. granulated gelatine 
14% c. mayonnaise 2 T. white Karo syrup 

2 pkgs. Philadelphia cream Vanilla 


Dissolve gelatine and mix with mayonnaise. Chop fruit and add to 
cream Sweetened with karo. Cream the cheese and add to whipped 
cream. Mix all ingredients and flavor. Pour in refrigerator pan and 
freeze, stirring several times during process. Serves eight to ten. 
(Taken from OUR FAVORITE RECIPES) 
—Mrs. HERMAN RODWELL 
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GINGERALE SALAD 


21. eelatine 2 ce. diced pineapple 
2 T. cold water 44 Cc. lemon juice 

24 ©, boiling water 2c. diced apples 

% c. sugar 2c. diced celery 
2c. ginger-ale ly, t. salt 

24 ¢@. pineapple juice 


Soak gelatine five minutes, add boiling water, stir until dissolved. Add 
Sugar, fruit juices, and ginger ale. Chill until thickened slightly. Add 
fruit, celery, salt. Pour in mold and allow to chill. Serve on lettuce 
with marshmallow nut dressing. 

—MRrs. GEORGE SCOGGIN 


MARSHMALLOW-NwutT DRESSING 


4 egg yolks 2a eeSUs aT 
24 marshmallows 14 t. mustard 
Y, c. lemon juice 1 pt. cream 
tece nul ments 


Beat eggs and lemon juice, add sugar and mustard. Cook over water 
until thick. Stir, cool, and add nuts and marshmallows (cut in fourths) 


and whipped cream. 
—MRS. GDORGE SCOGGIN 


VEGETABLE AND CREAM CHEESE SALAD 


1 can tomato soup Y% ce. cold water 
3 pkgs. Philadelphia cream 1 c. mayonnaise 

cheese Y% c. each chopped celery, 
2 T. granulated gelatine green pepper, and onion 


Bring soup to boil (using only enough water to rinse can). Add cheese 
and beat until smooth; add gelatine, which has been softened in the 
cold water. When partly cool, add mayonnaise and vegetables. Makes 


12 servings. 
—Mrs. W. H. DAMERON 


CRANBERRY SALAD 


1 envelope gelatine, soaked in '% c. chopped apples 


Iecacoldewater 34 c. chopped celery 
aa 1 pt. cranberries 1% ce. chopped nuts (pecans 
NF 1 c. sugar or black walnuts) 


“Cook cranberries in one cup cold water 20 minutes or until done. Stir 
in sugar and cook five minutes. Add gelatine, stir until dissolved. Pour 
into pan to set; when it begins to harden, add apples, celery, and nuts. 


Will serve 10 or 12. 
—Mrs. W. H. DAMERON 
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Vegetables 


BAKED SQUASH 


2 c. squash 4-6 crackers 
Yc. milk Butter 
1 egg Salt and pepper 


Use either canned or fresh cooked squash. Drain, mash squash, add 
butter, milk, egg beaten, pepper, and salt to taste. Stir in two or three 
crumbled crackers. Put in buttered casserole. Crumbie two or three 
crackers on top. Dot with butter. Cook at 450° until light brown. 
—Mrs. FRANK BANZET 


CAULIFLOWER WITH ALMONDS 


1 medium head cauliflower 1c. medium white sauce 
lc. salted almonds 


Cook caulifiower until tender. Place in serving dish, stick almonds 
into heads and pour white sauce over ali. Sprinkle with paprika. 
Serves six. 


—Mrs. Tom HAWKINS 


Brocco.t SAUCE \\ 


“3 ©. mayonnaise 1 T. vinegar 
1 small minced onion 2 hard boiled eggs minced 
2°: catsup 


Salt and pepper and butter broccoli then add sauce. 
—Mrs. A. C. BLALOCK, JR 


FRENCH FRIED ONIONS 


Slice and separate large Spanish onions. Cover slices with milk and 
let stand for 25 minutes. Dip in flour that has been seasoned with salt. 
Fry in hot fat until golden brown. Drain on brown paper or heavy 
paper towel. Sprinkle with salt. Serve while hot 


. 


—Mkrs. P. B. Boyp 


ASPARAGUS AND ALMOND CASSEROLE 


Make two cups of medium thick white Sauce. Add half cup grated 
cheese. Blanch one cup of almonds. Cut into pieces and brown in 
oven. Drain a can of asparagus. Alternate Sauce, almoncs, and aspara- 
gus until casserole is full. Place half cup grated cheese on top. Place in 
moderate oven, 350°, and bake until brown. This can be prepared 
ahead of time and be Kept in refrigerator until ready to use. 


—Mrs. Tom HAWKINS 
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ORANGE CANDIED SWEET POTATOES 


6 medium sweet potatoes 1 T. orange juice 
 c. boiling water 1% T. grated orange peel 
2s EME 34 c. light or dark syrup 
3 T. butter or margarine 4 c. brown sugar 


Pare and halve sweet potatoes. Add koiling water and salt. Simmer in 
covered skillet until tender (about 15 minutes). Drain off liquid, 
leaving one-fourth cup in skillet. Dot potatoes with butter. Combine 
remaining ingredients. Pour over potatoes. Cook uncovered over low 
heat until glazed, about 15 minutes. Baste frequently; turn potatoes 
once. 

—MRrs. CHARLES CROCKETT 


CorRN PupDING 


2c. young corn Yt. salt 
1 egg lei sugar 
Ye. milk 2 T. butter melted 


Cut corn from cob, add well beaten egg, milk, sugar, and salt. Stir 
well. Mixture should be thin. Add melted butter. Pour into buttered 
baking dish. Bake at 400° until set. 

—Mrs. RuFus S. JONES 


SWEET AND SOUR CABBAGE 


3 T. bacon drippings 1 c. hot water 

2 medium onions Ist salt 

6 c. cabbage ly t. pepper 

2 tart apples 4 T. brown sugar 


ls c. vinegar 


Brown onions in bacon drippings. Add cabbage, apples, vinegar, and 
water. Cover and simmer about three-fourths hour or until cabbage 
is tender. Add remaining ingredients and simmer 15 minutes longer. 
Stir a few times during cooking period. This is one cabbage dish that 
gives off a wonderful aroma while cooking. 

—Mrs. DUKE MILES 


ONION PIE 
DEC eUOUT 1% ce. milk 
2 t. baking powder 8 Onions 
Y t. salt 3 T. shortening 
% ce. shortening 1 egg 
Salt and pepper 1% ce. thin cream 


Sift dry ingredients, cut in shortening, moisten with milk. Mix and 
knead. Cook onions in shortening until golden, not brown. When 
slightly cool spread on dough which has been put in pie plate. Sprinkle 
with salt and pepper. Beat egg with the cream and pour over all. Bake 
20 minutes at 450° or until the biscuit is well done and filling slightly 


brown. A full meal when served with a salad. 
—Mrs. Mac SLOAN 
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NEVER Fatt. HOLLANDAISE SAUCE 


2 ege yolks %, t. Salt : 
i ere juice Y% ce. melted butter 


Beat egg yolks and salt, add butter and lemon. juice, drop by drop. 
Beat until stiff. Keep in refrigerator. When heating use double boiler. 
—Mrs. Tom HAWKINS 

NoopLe RING 


1144 c. wide noodles, broken Onion juice 


+“ c. bread crumbs Chopped parsley 
1 c. grated cheese Salt 

3 eges, Separated Pepper 

14 c. butter Le emilk 


Cook noodles in salted water. Drain thoroughly. Mix in crumbs, cheese, 
onion juice, parsley, salt, and pepper. Gradually pour in beaten egg 
yolks, warm milk and butter. Just before putting in oven fold in 
Stify beaten ege whites. Turn into well greased mold. Put in pan of 
water and bake 45 minutes. Serve immediately. 

—-Vik3. SHIPP MCCARROLL 


VEGETABLE CASSEROLE WITH BACON 


2 green peppers (remove 2 aC Orained ones) 
seeds and slice) 2 large onions, sliced 
4 large tomatoes (or about 


Grease a baking dish and place in it alternate layers of these vege- 
tables. Season with one teaspoon salt; half teaspoon paprika, and 
sprinkle over tomatoes 242 teaspoons brown Sugar. Cover dish and place 
it in oven at 400° for 30 minutes. Remove and drain the vegetables. 
There should be one cup or little more of liquid. To every cup allow 
one tablespoon butter and two tablespoons flour. Melt butter in sauce- 
pan; add flour and stir until blended. Add vegetable stock and cook, 
stirring until it is smooth and thick. Taste to see whether additional 
seasoning is required. Then add to vegetables in casserole. Put slices 
of bacon on top and put in oven at 500° until the bacon is crisp. 


—Mrs. T. J. Hour 
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Short Cuts to Happy Eating 


A quick and pretty dessert is made by topping a slice of pineapple 
with vanilla ice cream, then pour over a Sauce made by mixing one 
cup pineapple-apricot jam, half cup pineapple juice, and one tea- 
spoon lemon juice. Wine may replace juice. 


. Canned peaches dress up a meat loaf if you fill them with tomato 


catsup and broil until bubbly and light brown. 


. Surprise muffins result from dropping a scant teaspoon of tart 


jelly on each muffin before baking. 


. White seven minute frosting becomes chocolate by adding three 


acres of Bakers chocolate, melted and cooled, along with the 
vanilla. 


. Ever try upside down gingerbread? Melt two tabiespoons butter 


in pan, add half cup molasses and 14 cup raisins. Heat over low 
flame and blend. Arrange two apples, cored and thinly sliced, to 
cover surface of mixture. Pour on your favorite gingerbread recipe. 


- A colorful picnic cake that has a topping instead of an icing is 


made by dropping lightly on top of an 8 x 8 x 2 inch pan of two-egg 
cake batter 16 maraschino cherries, cut in eighths and half cup 
finely cut nut meats. 


. Instead of tea with lemon, try lemon amber (lemonade with frozen 


cubes of tea). Top with a sprig of mint. If desired add a few drops 
of green food coloring to lemonade. Allow one tablespoon Sugar, one 
tablespoon lemon juice, and three tea cubes per glass of water. 


. A nice hot winter appetizer for a luncheon is made by adding one 


clove, 1 stick cinnamon, half teaspoon allspice, eighth teaspoon 
nutmeg, and pinch salt to 2% cups pineapple juice. Simmer five 
minutes and serve hot. Five servings. 


. Serves two in a hurry. Saute half green pepper in iwo tablespoons 


butter. Add scant half cup flaked tuna fish and stir in as much 
mushroom soup as you like. Heat. 


Parboil yellow crook-neck squash until just tender. Cut in half inch 
strips or rounds, dip in beaten egg, then in cracker crumbs or soft 
bread crumbs and fry in bacon fat until slightly brown. Drain 


on paper and serve at once. 
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